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To the ae ene 


H 5 


| Lady: Elizabeth. Warburton. 


| ald 211% IJ; TIES 03 
Dixit ag 1 1 hee, to 
T lay before you a Work; for which 
Tam. ambitious of obtaining: your Lady- 
ſhip's, approbation, as much as to oblige 
a great number of my friends, who : are 
well acquainted with the practice I have 
had in the art of cookery, ever ſince I 
left your Ladyſhip's s; family, and have 
often ſolicited me to publiſh for the i in- 
ſtruction of their houſe-keepers. 
As Iflatter myſelf I had the happineſs/ 
ol giving ſatisfaction during my ſervice, 
Madam, in your family, it would be a 
ſtill greater encouragement, ſhould my 
endeavours for the ſervice of my ſex, be 
| honoyy red. with: the favourable opinion 
of ſo good a judge of propriety and ele- 
gance as your Ladyſhip. 1 
Jam not vain enough to — EMS 
adding any "A: to the Experienced 
mT een 


- * 2 ” 
7 : : SD” 4 
AY 


DEDICATION. 
Houſe-keeper, - but hope theſe receip ts 
(wrote purely from practice) may be of 
uſe to young perſons Ng are villing to 
improve themſelves. 

I rely on your Lad yſhip's endo, 
0 and whatever Ladies Raden this book 
WII reading it, to excuſe the plainneſs 
1 of the ſtyle; as, in compliancę with the 
1 defire of my friends, I have ſtudied: i to 
ec expreſs'myſelf ſo as to be underſtood by 
the meaneſt capacity, and think myſelf 
Z happy in being allowed the honour, of 

ſubſcribing, gr rips. 1906 vas 
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Preface to. the, Fir Edition. 
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TEN! telle upon . number of 
VV books Already i in print upon this Ta 
jet, and with what contempt they are read, 
I cannot but. be apprehenſive, that this may 
meet the fame fate from ſome, who will cen- 
ſure it before they either ſec it or try its value. 


EA FOG 1 
Therefore the only favour I have to beg of 
the public is,” not to cenſure my work. 'before 
they have made trial of ſome one receipt, which 
I am perſuaded, if carefully followed, will an- 
ſwer their expectations; as I can faithfully. aſ- 
ſure 1 my f friends, that they are truly wrote from 
my own experience, and not borrowed from 
any other author, nor gloſſed over with hard 
names, or. words of high. ſtile, - but wrote in 
my own plain language, and every ſheet. care- 
fully peruſed a as it came from t. the preſs, . having 
an opportunity of having, it printed by a neighh- 
bour, whom I can rely on doing it t © ſtricteſt 
en 7 without the We eee, | 


The v hole, work being. now Se to 
my bes, L think it 0:70 FILA to pv my 


ſhewn their = A 185 my endievrourd to 
ſerve my ſex; by raiſing me ſo large a ſubſcrip- 
tion, which far excels my expectations. I have 
not only been honoured! by „en above eight 
hundred of their names inſerted in my ſubſcrip- + 
tion, but alſo have had all their intereſt. in this 
laborious undertaking, which J have at laſt ar- 
ved t to the happineſs of e though 

. 5 at 


3 


at the expehce of my ed by heide too 
Ntudions, and giving too cloſe an application. 


The only anxious wiſh I have left is, that 
my worthy friends may find it uſeful in their 
families, and be an 15 e to the young and 
ignorant, as it has been my chiefeſt care to write 
in as plain a ſtile as, poſſible, ſo as to be dodler- 
ſtood by the weakeſt capacity. 


Jam not afraid of being called ts 
if my reader they not think 1 0 on be 
frugal hand. * 3he's * Yel 


I have made it my ſtudy to pleaſe! bail, the eye 
and the palate,, without bat Pe 555 
for the fake of beauty. {T9629 AWo, Coo 


And though I have. given ſome of ; my u diſhes 
French names, as they-are only known by thoſe 
names, yet they will not be found very expenſive, 


nor add compoſitions, but as Plain t the nature | 
or the diſh will admit Of. . d e e E. 


ele Ard IIA 
The receipts for the confadtionary: ACE} ſuch 
as I daily ſell in my own ſhop, which any Lady 
may. examine at pleaſure, .as. I Rill continue my 
beſt endeavours 10 give ſatisfaction to all' who 
are Pleaſed 1 to fayour me. with their cüttfom. 


5 f 14 10 


It may be neceſſary to inform. wy. 8 
that I have ſpent fifteen years in great and 
worthy families, in the capacity of a houſe- 
keeper, and had the opportunity of travelling: 
with them; but finding the common ſervants 
generally ſo ignorant in dreſſing meat, and à 
good cook ſo hard to be met with, put me upon 
{tudying the art of-cookery,- more than — 

„ - 3 ler. 
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WT 
I otherwiſe ſhould have done: always endeayour- 
ing to join economy with neatneſs and elegance, 
beilg ſenfible what valuable qualifications theſe 
are in a houſe-keeper or cook; for of what uſe 
is their ſkill, if they put their maſter or lady to 
an immoderate expence in dreſſing a dinner for 
a ſmall company, when at the ſame time a 
prudent manager would have dreſſed twice the 
number of diſhes, for a much greater nech, 


at half the coſt. 


have given no directions for eli as 1 babe 


Tort by experience, that lemon pickle and 
browning anſwers both for beauty and taſte (at 
2 trifling expence) better than cullis, which is 


extravagant; for had I known the uſe and value 
of thoſe two. receipts when I firſt took upon me 


the part and duty of a houſe- keeper, it would 
have ſaved me a great deal of trouble in making 
Bravys- and thoſe I ſerved a deal of EXPENCE. 


The nümber of receipts in this book are not 
ſo numerous as in ſome others, but they are 


vrhat will be found uſeful and ſufficient for any 


gentleman's family ;— neither have I meddled 


with phyſical receipts, leaving them to the 
phyſicians ſuperior. Judgement! whoſe: pope 


province they are. 


We, "The encouragement this beek bas met t bus — the 
author 70 print a third edition within the fhort ſpact of four years ; 
in, which the WAY 70 Wen edition has been 188 hace 10 
e ork, * BA | * | 
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Deſcription of the PLATE. 


HE late is the deſign of three ſtove-fires for the 
kitchen that will burn coals or embers inſtead of char- 


coal (which J always found expenſive, as well as pernicious 


to the cooks) and will carry off the ſmoke of the coals and 
ſteam, and ſmell of the pots and ſtew-pans ; the coals are 
burnt in caſt iron pots, flat at the bottom, with bars. 

AA, Fronts of the ſtove. 

BB, Top of the ſtove, which is covered all over with 
caſt iron, 

CC, Stove-pots, in which the fire is made, 

D, The form of the pot, with two vents caſt in them, 
ſix inches deep at the top, and three wide, as expreſſed at 
HH in the pot, and to let the ſmoke through at H's in 
the flues, 

EE, carried from the fire through the back wall to the 


kitchen chimney, as expreſſed in the lower plan. 


FF, Back wall. 
G, The chimney breaſt, betwixt which and the back wall 
me ſteam riſes, and goes 0 into the kitchen chimney by a 
vent made into it. 
HH, Vents in the pot. 
11, Dravghts for the fires, and to receive the ae, 
| The ſcale will give the dimenſions, 52 
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Deſeription of the PLATE, 


HE Plate is the deſign of three ſtove-fires for the 

kitchen that will burn coals or embers inſtead of char- 
coal (which I always found expenſive, as well as pernicious 
to the cooks) and will carry off the ſmoke of the coals and 
ſteam, and ſmell of the pots and ſtew-pans; the coals are 
burnt in caſt iron pots, flat at the bottom, with bars. 

AA, Fronts of the ſtove, 

B B, Top of the ſtove, which is covered all over with 
caſt iron, 

CC, Stove-pots, in which the fire is made; 

. The form of the pot, with two vents caſt in them, 
ſix inches deep at the top, and three wide, as expreſſed at 
HH in the pot, and to let the ſmoke through at H's in 
the lues. 

EE, carried from the fire through the back wall to the 
kitchen chimney, as expreſſed in the lower plan. 

F F, Back wall. 

G, The chimney breaſt, betwixt which and the back wall 
the eam riſes, and goes off into the kitchen chimney by a 
vent made into it. 

HH, Vents in the pot. 5 

II, Draughts for the fires, and to receive the aſhes, 

The ſcale will give the dimenſions. 
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THE EXPERIENCED" 


ngliſh Hove Kefer, 


” * * q . 


9 ohe dart t n Sous. 5 n 


1 8. EN you. Wake any kind df - pn | 
5 WV particularly portable, vermicelli, or 
brovyn gravy ſoup, or any other that 
— have roots or herbs in, always obſerve 
- atten lt: lay. your meat in the bottom of 
your pan; with a good lump of butter; cut the 
herbs and roots ſmall, lay them over your meat, 
cover it cloſe, ſet it over a very ſlow fire, it 
| will draw, all; the virtue out . Se. roots or 


4 


molt. Auled 2 up "Ell. 18 pan with- een 9 it ls: To 
begins to boil take off the fat, and follow the) 


directions of your receipt for what ſort of ſoup 52 
you. are making: when you make old peaſe 
ſoup, take ſoft water; for green peaſe, hard. is; 
the beſt, it keeps the peale 4 better colour: 
when 1 you make any white ſoup, don't put in 
cream till you take it off the fie; always 
diſh up your ſoups. * laſt thing? * * *. be 2 


Sa 4 


2 The EXPERIENCED | 
gravy ſoup it will ſkin over if you let it ſtand, 
if it be a peaſe ſoup it often ſettles, and the top 
looks thin. TIM 


- 


To make PORTABLE So for Travellers. 1 
TAKE three large legs of veal, and one of - ⁵⁶ä 
beef, the lean part of half a ham, cut them in 
ſmall pieces, put a quarter of a pound of but- 
ter at the bottom of a large caldron, then lay 
in the meat and bones, with four ounces of 
anchovies, two ounces of mace, cut off the 
green leaves of five or ſix heads of celery, waſh 
the heads quite clean, cut them ſmall, put them 
in with three large carrots cut thin, cover the 
caldron cloſe, and ſet it over a moderate fire; 
when you find the gravy begins to draw, keep 
taking it up till you have got it all out, then 
put water in to cover the meat, ſet it on the fire 
again, and let it boil flowly for four hours, 
then ſtrain it through a hair ſieve into a clean 
pan, and let it boil three parts away, then ſtrain 
the gravy that you drew from the meat into 
the pan, let it boil gently (and keep ſcumming 
the fat off very clean as it riſes) till it looks 
thick like glew; you muſt take great care when 
it is near enough that it don't burn ; put in 
Chyan pepper to your taſte, then pour it on 
Hat earthen diſhes, a quarter of an inch thick, 
and let it ſtand till the next day, and cut it out 
with round tins a little larger than a crown 
piece; lay the cakes on diſhes, and ſet them in 
the ſun to dry; this ſoup will anſwer beſt to be 
made in froſty weather; When the cakes are dry, 
put them in a tin box with writing paper be- 
| | 5 twixt 
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twixt every cake, and keep them in a dry place; 
this is a very uſeful ſoup to be kept in gentle- 
men's families, for by pouring a pint of boil- 
4 ing water on one cake, and a little ſalt, it will 
make a good baſon of broth. A little boiling 
water poured on it, will make gravy for a 
turkey, or fowls, the longer it is kept the 
better. NV. B. Be careful to keep turning 
the cakes as they dy. 


To make a TRANSPARENT SouP. 
TAKE a leg of veal, and cut off the meat 
as thin as you can; when you have cut off all 
the meat clean from the bone, break the bone 
in ſmall pieces, put the meat in a large jug, and 
the bones at top, with a bunch of ſweet herbs, 
a quarter of an ounce of mace, half a pound 

of Jordan almonds blanched and beat fine, 
pour on it four quarts of boiling water, let it 

ſtand all night by the fire covered cloſe, the 
next day put it into a well tinned ſauce pan, and 
let it boil ſlowly till it is reduced to two quarts ;. 
be ſure you take the ſcum and fat off as it riſes 
all the time it is boiling ; ſtrain it into a punch 
| bow], let it ſettle for two hours, pour it into 
a clean ſauce pan clear from the ſediment, if 
any at the bottom; have ready three ounces of 
rice boiled in water; if you like vermicelli 
better, boil two ounces, when enough, putit in 
and ſerve it up. ? 

To make a HARE Soup. 


CUT a large old hare in. ſmall pieces, and 
put it in a mug with three blades of mace, a. 
r little 5 


The EXPERIENCED 


little falt, two large onions, one red herring, 
ſix morels, half a pint of red wine, three 
quarts of water, bake it in a quick oven three 
hours, then ftrain it into a tolling pan, have 
ready boiled three -ounces of French barley or 
fago, in water ; ſeald the-liver of the hare in 
botling water two minutes ;. rub it through a 
hair ſicve with the back of a wooden ſpoon, put 
it into the ſoup with the barley or ſago, and a 
quarter of a pound of butter, {et it over the fire, 
keep ſtirring it, but don't let it boil ; if you 
don't like liver, put in crifped bread ſteeped in 
red wine. This is a rich ſoup, and proper for 
a large entertainment ; and where two ſoups are 
required, almond or onion ſoup for the top, and 
the þare ſoup for the bottom. 


To mate 4 rich Vert SOUP, 


INTO a large toffing pan put four ounces 
of butter, cut a knuckle of veal, and a ſerag 
of mutton into ſmall pieces, about the ſize of 
walnuts, ſlice in the meat of a ſhank of ham, 
with three or four blades of mace, two or 
three carrots, two parſnips, two large onions, 
with a clove ſtuck in at each end, cut in four 
or five heads of celery waſhed clean, a bunch 
of {weet herbs, eight or ten morels, and an an- 
chovy, cover the pan clofe up, and ſet it over a 
ſlow fire, without any water, till the gravy 1s 
drawn out of the meat, then pour the gravy out 
into a pot or baſon, let the meat brown in the 
ſame pan, and take care it don't -burn, then 
pour in four quarts of water, let it boil gently 
till it is waſted to three 1 then ſtrain it, and 

| put 
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put the other gravy to it, ſet it on the fire, add 
to it two ounces of vermicelli, cut the niceſt 
part of a head of celery, Chyan pepper and ſalt 
to your taſte, and let it boil for four minutes; 
if not a good colour, put in a little browning, lay 
a ſmall French roll in the ſoup diſh, pour in 
the ſoup upon it, and lay ſome of the vermicelli 
over it. | 


T0 make an Ox CHErk Sour. 
FIRST break the bones of an ox cheek, 


and waſh it in many waters, then lay it in warm 
water, throw in a little ſalt to fetch out the 
ſlime, wath it out very well, then take a large 
ſtew pan, put two ounces of butter at the 
bottom of the pan, and lay the fleſh fide of the 
cheek down, add to it half a pound of a ſhank 
of ham cut in ſlices, and four heads of celery, 
pull off the leaves, waſh the heads clean, and 
cut them in with three large onions, two car- 
rots, and one parſnip ſliced, a few beets cut 
ſmall, and three blades of mace, ſet it over a 
moderate fire a quarter of an hour; this draws 
the virtue from the roots, which gives a pleaſant 
{ſtrength to the gravy. . 

I have made a good gravy by this method, 
with roots, and butter, only adding a little 
browning to give it a pretty colour: when the 
head has ſimmered a quarter of an hour, put to it 
fix quarts of water, and let it ſtew till it is re- 
duced to two quarts: if you would have it eat 
like ſoup, train and take out the meat and 
other ingredients, put the white part of a head 
of celery cut in ſmall pieces, with a little 
| B 3 browning 
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browning to make it a fine colour, take two 
ounces of vermicelli, give it a ſcald in the ſoup, 
and put the top of a French roll in the middle 
of a tureen, and ſerve it vp. 

If you would have it eat like ſtew, take up 
the face as whole as poſſible, and have ready 
cut in ſquare pieces a boiled turnip and carrot, 


a ſlice of bread toaſted and cut in ſmall dices, 


put in a little Chyan pepper, and ſtrain the ſoup 
through a hair fieve upon the meat, carrot, 
turnip, and bread, to ſerve it up. - _ 


To make ALMOND SOUP. 
TAKE a neck of veal, and the ſerag- end 


of a neck of mutton, chop them 1 in ſmall pieces, 
put them in a large tofling pan, cut in a turnip 
with a blade or two of mace, and five quarts of 
water, ſet it over the fire, and let it boil gently 
till it is reduced to two quarts, ſtrain it through 
a hair ſieve into a clear pot, then put in fix 
ounces of almonds blanched and beat fine, half 
a pint of thick cream, and Chyan pepper to 
your taſte, have ready three ſmall French rolls 


made for that purpoſe, the ſize of a ſmall tea 


cup ; if they are larger they will not look well, 
and drink up too much of the ſoup; blanch a 
few Jordan almonds, and cut them lengthway, 
ſtick them round the edge of the rolls ſlant- 


way, then ſtick them all over the top of the 


rolls, and put them in the tureen; when diſhed 
up pour the ſoup upon the rolls: theſe rolls 
look like a hedge-hog; ſome French cooks 


give this ſoup | the name Eo hedge- hog ſoup. 
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To make Sou a-la-reine. 


TAKE a knuckle of veal and three or four 
ounds of lean beef, put to it ſix quarts of water 
Vith a little ſalt, when it boils ſcum it well, 
then put in fix large onions, two large carrots, a 
head or two of celery; a parſnip, one leek, and 
8 alittle thyme, boil them all together till the meat 
is boiled quite down, then ſtrain it through a hair 
ſieve, and let it ſtand about half an hour, then 
ſcum it well, and clear it off gently from the ſet- 
tlings into aclear pan ; boil half a pint of cream, 
and pour it on the crumbs of a halfpenny loaf, 
and let it ſoak well; take half a pound of al- 
monds, blanch and beat them as fine as poſſible, 
putting in now and then a little cream to pre- 
vent them from oiling, then take the yolks of 
{ix hard eggs, and the roll that is ſoaked in the 
cream, and beat them all together quite fine, 
then make your broth hot and pour it to your 
almonds, ſtrain it through a fine hair ſieve, rub- 
bing it with a ſpoon till all the goodneſs is gone 
through into a ſtew pan, and add more cream to 
make it white ; ſet it over the fire, keep ſtirring 
it till it boils, ſcum off the froth as it riſes, 
ſoak the tops of two French rolls in melted but- 
ter in a ſtew pan till they are criſp, but not 
brown, then take them out of the butter, and 
lay them on a plate before the fire; and, a 
quarter of an hour before you ſend it to the 
table, take a little of the ſoup hot, and put it 
to the roll in the bottom of the tureen, put 
your ſoup on the fire, keep ſtirring it till ready 
to boil, then pour it into your tureen, - and ſerve 

| B 4. : it 
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8 © The EXPERIENCED © 
it up hot; be ſure you take all the fat off the 
broth before you put it to the almonds or it will 


ſpoil it, and take care it does not curdle. 


J make Ox io Sour. 3 
BOIL eight or ten large Spaniſh onions in 
milk and water, change it three times; w he 


they are quite ſoft, rub them through a hair 


fieve, cut an old cock in pieces and boil it for 


gravy, with one blade of mace, ſtrain it, and 
pour it upon the pulp of the onions, boil it 


gently with the crumb of an old penny loaf 
grated into half a pint of cream: add Chyan 
pepper and ſalt to your taſte: a few heads of 
aſparagus or ſtewed ſpinage, both make it eat 
well and look very pretty: grate a cruſt of 
brown bread round the edge of the diſh. 


To make white Ox10N Sour. 5 

TAKE thirty large onions, boil them in five 
quarts of water with a knuckle of veal, a blade 
or two of mace, anda little whole pepper; when 
your onions are quite ſoft take them up, and 


rub them through a hair ſieve, and work half a 


pound of butter with flour in them; when the 
meat is boiled ſo as to leave the bone ſtrain the 
liquor to the onions, and boil it gently for half 


an hour, ſerve it up with a coffee cup full of 


cream and a little ſalt, be ſure you ſtir it when 


E put in the flour and butter, for fear of its 


urning. 
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Jo make brown Onion Sour. 


SKIN and cut roundways in ſlices fix large 
Spaniſh onions, fry them in butter till they are 
a nice brown, and very tender, then take them 
out and lay them on a hair ſieve to drain out the 
butter, when drained put them in a pot with 
five quarts of boiling water, boil them one hour 
and ſtir them often, then add pepper and ſalt to 
your taſte, rub the crumbs of a penny loaf 
through a cullendar, put it to the ſoup, ſtir it 
well to keep it from being in lumps, and boil it 
two hours more ; ten minutes before you ſend it 
up beat the yolks of two eggs with two ſpoon- 
fuls of vinegar and a little of the ſoup, pour it 
in by degrees, and keep ſtirring it all the time 
one way, put in a few cloves if you chuſe it.— 
N. B. It is a fine foup, and will keep three or 
four days. ff na 215 


To make GREEN PEASE. SOUP, 
SHELL a peck of peaſe and boil them in 
ſpring water till they are ſoft, then work them 
through a hair ſieve, take the water that your 
peaſe were boiled in, and put in a knuckle of 
veal, three ſlices of ham, and cut two carrots, 
a turnip, and a few beet leaves ſhread ſmall, 
add a little more water to the meat, ſet it over 
the fire, and let it boil one hour and a half, 
then ſtrain the gravy into a bowl and mix it 
with the pulp, and put in a little juice of ſpin- 
age, which muſt be beat and ſqueezed through 
a cloth, put in as much as will make it look a 


pretty 
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pretty colour, then give it a gentle boil, which 
will take off the taſte of the ſpinage, ſlice in 
the whiteſt part of a head of celery, put in a 
lump of ſugar the ſize of a walnut, take a ſlice 
of bread and cut it in little ſquare pieces, cut 
a little bacon the ſame way, fry them a light 
brown in freſh butter, cut a large cabbage lettuce 
in flices, fry it after the other, put it in the tu- 
reen with the fried bread and bacon; have 


ready boiled as for eating, a pint of young 


peaſe, and put them in the ſoup, with a little 
chopped mint if you like it, and pour it into 
your tureen. 1 


To make a COM MON PEASE SOUP. 


TO one quart of ſplit peaſe, put four quarts 
of ſoft water, a little lean bacon, or roaſt beef 
bones, waſh one head of celery, cut it and put 
it in with a turnip, boil it till reduced to two 
quarts, then work it through a cullendar with 
a wooden ſpoon, mix a little flour and water, 


and boil it well in the-ſoup, and lice in another 


head of celery ; Chyan pepper and falt to your 
taſte; cut a ſlice of bread in ſmall dice, fry 


them a light brown, and put them in your diſh, 


then pour the ſoup upon it. 


Zo make a Pe. as Sou for Lent, 
PUT three pints of blue boiling peaſe into 


five quarts of ſoft cold water, three anchovies, 
three red herrings, and two large onions, ſtick 
in a clove at each end, a carrot and a parſnip 
ſliced in, with a bunch of ſweet herbs, boul 


them 
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them all together till the ſoup 1s thick, ſtrain 
it through a cullendar, then {lice in the white 
part of a head of celery, a good lump of butter, 
a little pepper and falt, a ſlice of bread toaſted and 
buttered well, and cut in little diamonds, put 
it into the diſh, and pour the ſoup upon it; 
and a little dried mint if you chuſe it. 


Gravy Sour Zhickened with YELLOW PEASE, 


PUT a ſhin of beef to fix quarts of water, 
with a pint of peaſe and fix onions, ſet. them 
over the fire, and let them boil gently till all the 
juice be out of the meat, then ſtrain it through 
a fieve, add to the ſtrained liquor one quart of 
ſtrong gravy to make it brown, put in pepper 
and ſalt to your taſte, then put in a little celery 
and beet leaves, and boil it till they are tender. 


To make a WHITE Pz ASE-SoUP. | 
TO four or five pounds of lean beef and fix 


quarts of water put in a little ſalt, when it boils 
ſcum it, and put in two carrots, three whole 
onions, a little thyme, and two heads of celery, 
with three quarts of old green peaſe, boil them till 
the meat is quite tender, then ſtrain it through 
a hair ſieve, and rub the pulp of the peaſe 
through the fieve, ſplit the blanched part of 
three goſs lettuces into four quarters, and cut 
them about one inch Jong, with a little mint 
cut ſmall, then put half a pound of butter in a 
ſtew pan that will hold your ſoup, and put the 
| lettuce and mint into the butter, with a leek ſliced 
very thin, and a pint of green peaſe, ſtew them 

bY. a quarter 
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a quarter of an hour, and keep ſhaking them 


often about, then put in a little of the ſoup, and 


ſtew them a quarter of an hour longer ; then put 
in your ſoup and as much thick cream as will 
make it white, keep ſtirring it till it boils, fry a 
French roll in butter a little criſp, put it in the 
bottom of the tureen, and pour your ſoup over it. 


To make GREEN PEASE-SOuUP without MEAT, 


IN ſhelling your peaſe ſeparate the old ones 
from the young, and boil the old ones ſoft enough 
to ſtrain through a cullendar, then put the liquor 
and what you ſtrained through to the young 
peaſe, which muſt be whole, add ſome whole 
pepper, mint, a little onion ſhread ſmall, put 


them in a large ſauce pan with near a pound of 
butter, as they boil up ſhake in ſome flour, 


then put in a French roll fryed in butter to the 
foup ; you muſt ſeaſon it to your taſte with alt 
and herbs, when you have done ſo, add the 


young peaſe to it, which muſt be half boiled 


firſt; you may leave out the flour if you don't 
like it, and inſtead of it put in a little ſpinage 
and cabbage lettuce, cut ſmall, which muſt be 
firſt fryed in butter and well mixed with the 
broth. 


To make an excellent white Soup. 
TO fix quarts of water put in a knuckle of 
veal, a large fowl, and a pound of lean bacon, 
and half a pound of rice, with two anchovies, 
a few pepper corns, two'or three onions, a 


bundle of ſweet herbs, three or four heads of 


celery 
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celery in ſlices, ſtew all together, till your ſoup 
is as ſtrong as you chuſe it, then ſtrain it through 
a hair ſieve into a clean earthen pot, let it ſtand 
all night, then take off the ſcum, and pour it 
clear off into a toſſing pan, put in half a pound 
of Jordan almonds beat fine, boil it a little and 
run it through a lawn ſieve, then put in a pint 
of cream and the yolk of an egg.——Make it 
hot, and ſend it to the table. 41 


Jo make WulrxE Sour a ſecond way. ' 


B BOIL a knuckle of veal and a fowl, with a 
little mace, two onions, a little pepper and falt, 
to a ſtrong jelly, then ſtrain it and ſcum off all 
the fat, have ready the yolks of fix eggs well 
beat, put them in and keep ſtirring it or it will 
curdle, put it in your diſh with boiled chicken 
and toaſted bread cut in pieces; if you do not 
like the eggs, you may put in a large handful of 
vermicelli half an hour before you take it off 
the ne.. i i 0g 125 


To make CRaw-Fisn Sou P. | 
B OIL half a hundred of freſh .craw-fiſh, 
pick out all the meat, which you muſt ſave, take 
a freſh lobſter and pick out all the meat, which 
you muſt likewiſe fave, pound the ſhells of the 
craw-fiſh and lobſter fine in a marble mortar, 
and boil them in four quarts of water with four 
pounds of mutton, a pint of green ſplit peaſe, 
nicely picked and waſhed, a large turnip, car- 
rot, onion, mace, - cloves, anchovy, a little 
thyme, pepper and ſalt. Stew them on a 46-6 
1 V te 
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as they can be made without burning, then put 
pepper corns, boil it ſlowly till a little more than 


ſtewed celery and fryed bread. _ 


and duſt them with flour or rub them with egg 
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fire till all the goodneſs is out of the mutton 
and ſhells, then ftrain it through a ſieve, and 
put in the tails of your craw-fiſh and the lob- 
{ter meat, but in very ſmall pieces, with the 1 
red coral of the lobſter, if it has any; boil it 5 
half an hour, and juſt before you ſerve it up, £ 
add a little butter melted thick and ſmooth, ſtir 
it round ſeveral times, when you put it in, 
ſend it up very hot, but don't put too much 
ſpice in it. N. B. Pick out all the bags and 
the woolly part of your craw-fiſh before you 
pound them. 


To make PARTRIDGE SOUP. 


TAKE off the ſkin of two old partridges, 
cut them into ſmall pieces with three flices of 
ham, two or three onions ſliced and ſome ce- 
lery, fry them in butter till they are as brown 


them into three quarts of water with afew black 


a pint is conſumed, then ſtrain it, put in ſome 
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CHAP. II. 


Obſervations on DRESSING FISH. 


W HEN you fry any kind of fiſh, waſh 


them clean, dry them well with a cloth, 


and bread crumbs; be ſure your dripping, 
«7 55 .- +. ,* — Babs 
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| hogs-lard, or beef-ſuet is boiling before you put 
in your fiſh, they will fry hard and clear, butter 
| is apt to burn them black, and make them ſoft; 
when you have fried your fiſh, always lay them 
in a diſh or hair fieve to drain, before you diſh 
| them up: boiled fiſh ſhould always be waſhed 
and rubbed carefully with a little vinegar, be- 
fore they are put into the water; boil all kinds 
of fiſh very ſlowly, and when they will leave 
the bone they are-enough ; when you take them 
up, ſet your fiſh-plate over a pan of hot water 
to drain, and cover it with a cloth or cloſe 
cover, to prevent it from turning their colour; 
| ſet your fiſh-plate in the inſide of your diſh, 
and ſend it up, and when you fry parſley, be 
| fare you pick it nicely, waſh it well, then dip 
it in cold water, and throw it into a pan of 
boiling fat, take it out immediately it will be 
very criſp and a fine green. 97 


To dreſs a TouRTLE of a hundred Weight. 


CUT off the head, take care of the blood, 
and take off all the fins, lay them in falt and 
water, cut off the bottom ſhell, then cut off 
the meat that grows to it, (which is the callepy 
or fowl) take out the hearts, livers, and lights, 
and put them by themſelves, take out the bones 
and the fleſh out of the back ſhell (which is the 
callepaſh) cut the fleſhy part into pieces, about 
two inches ſquare, but leave the fat part, which 
looks green, (it is called the monſieur) rub it 
firſt with alt, and waſh it in ſeveral - waters to 
make it come clean, then put in the pieces that 
you took out, with three bottles of Madeira 

| wine, 
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wine, and four quarts of ſtrong veal gravy, a 

lemon cut in ſlices, a bundle of ſweet herbs, a 
tea ſpoonful of Chyan, ſix anchovies waſhed and 
picked clean, a quarter of an ounce of beaten 
lM mace, a tea ſpoonful of muſhroom powder, 
and half a pint of eſſence of ham if you have 
9 it, lay over it a coarſe paſte, ſet it in the oven 
for three hours; when it comes out take off the 
lid and ſcum off the fat, and brown it with a 
ſalamander. This ts the bottom diſh. _ 

Then blanch the fins, cut them off at the 
firſt joint, fry the firſt pinions a fine brown, and- 
put them into a toſſing pan with two quarts of 
ſtrong brown gravy, a glaſs of red wine, and 
the blood of the turtle, a large ſpoonful of le- 
mon pickle, the ſame of browning, two ſpoon- 
fuls of muſhroom catchup, Chyan and falt, an 
[ onion ſtuck with cloves, and a bunch of ſweet: 
ti herbs; a little before it is enough put in an 
ſ ounce of morels, the ſame of truffles, ſtew 
iſ them gently over a flow fire for two hours; 
when they are tender, put them into another 
| toſſing pan, thicken your gravy with flour and 
1 butter, and ſtrain it upon them, give them a 
i boil, and ſerve them up. =D bis 1 1 @ corner 
14 diſh. 2 ; 
Then take the thick or large part of the fins, 

blanch them in warm water, and put them in a 
toſſing pan, with three quarts of ſtrong veal 
gravy, a pint of Madeira wine, half a tea- 
ſpoonful of Chyan, a little falt, half a lemon, 
a little beaten mace, a tea ſpoonful of muſh- 
room powder, and a bunch of ſweet herbs ;- let 
them ſtew till quits tender, they will take two 
| diſh 
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hours at leaſt, chen take them up into another 
toſſing pan, ſtrain your gravy, and make it 
pretty thick with, flour, and butter, then put in 
a few, boiled forcemeat balls, which muſt, be 
made of the vealy part of your turtle, left out 
fort that purpoſe; one pint of freſh, muſhrooms, 
if. you. cannot. get them pickled. ones will: do, 
and eight artichoke, bottoms boiled tender, and 
cut in quarters, ſhake them oy er the fire fiye or | 
| fix minutes, then put in half a, pint of thick 
cream, with the yolks of ſix eggs, beaten ex- 
ceeding well, ſhake it over the re again till it 
looks thick and White, but do not let it boil, 
diſh up your fins with the balls, muſhrooms, 
and artichoke-bottoms over and round them. 
——1 his 3s ͥ ĩↄ diſh... ot opted 
„Then take the chicken part, and cut it ik 
dee collophs eee 
put in a quart of 5 8751 , Tow i em gently 


a little more than Half an hoy 
the yolks of Hour pgs boiled ha Po Mo- 
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rels, 4 ſeore of oy ers, thicken, your gravy it 


ſcrape it well, cut 
inch broad and two 


CY 
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the fiſhy part of your turtle in it, ſet it over a 
flow charcoal fire, with two quarts of veal 
gravy, a pint of Madeira wine, a little muth- 
room catchup, a few ſhalots, a little Chyan, 
half a lemon, and ſtew them gently four hours, 
till your oravy i is almoſt conſumed, then thick 
en i with flour, mixed with a little veal gravy, 
put in half an ounce of morels, a few force- 
meat balls, made as for the fins; diſh it up, Mo 
brown it with a ſalamander, or in the oven. —— — 
This is the corner diſh. + X 
Then take the head, Ain it and cut it th tend 
omg put it into a ſtew pot with all the bones, 
carts, and lights, to a 5 of Water, or 
veal broth, three or four blades of mace, one 
| ſhalot, a ſlice of beef beaten to pieces, and a 
bunch of ſweet herbs, ſet them in a very hot 
oven, and let it ſtand an hour at leaſt, when it 
comes out ſtrain it into a türen for the middle 
of the bs. 
Then take the dete ald lights, chop them 
very fine, put them in a ſtew pan, wich a pint 
of good gravy, thicken it and ferve it up, 1 
the head in the middle, fry. the liver, lay it 
round the head upon the lights, zarniſh with 
whole ſlices of . "femon.—? This ' the fourth 
corner diſh. 
N. B. The firſt courſe ſhould be of turtle only, 
when it is dreſſed in this manner; but when it is 
with other viduals, it ſhould be in three different 
diſhes, but this way I have often dreſſed them, 
and have given great ſatisfaction. Obſerve to kill 
your turtle the night before you want it, or very 
early next morning, that wu may have ” ihe 
ſhes | 
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| diſhes going on at a time. Gravy for a turtle a 
hundred weight, will * two legs of veal, and 


two ani of beef. 


To dro 2 ToRTLE about thirty ene weight. 


WHEN you kill the turtle, which muſt be 
done the night before, cut off the head, and let 
it bleed two or three hours, then cut off the 
fins and the callipee from the callipaſh, take care 
you do not burſt the gall, throw all the inwards 
into cold water, the guts and tripe keep by 
themſelves, and flit them open with a penknife, 
and waſh them very clean in ſcalding water, 
and ſcrape off all the inward ſhin; as you do 
them throw them into cold water, waſh them 
out of that, and put them into freſh water, and 
let them lie all night, ſcalding the fins and edges 
of the callipaſh and callipee; cut the meat off 
the ſhoulders and hack the bones, and ſet them 
over the fire with the fins in about a quart of 
water, put in a little mace, nutmeg, Chyan, 
and ſalt, let it ſtew. about three hours, then 
ſtrain it and put the fins by for uſe, the next 
morning take ſome. of the meat you cut off the 
ſhoulders, and chop it as ſmall as for ſauſages, 
with about a pound of beef or veal ſuet, ſea- 
ſoned with mace, nutmeg, ſweet-matjoram, 
parſley, Chyan, and falt to your taſte, and three 
or four glaſſes of Madeira wine, fo. {tuff it un- 
der the two fleſhy parts of the meat, and if you 
have any left, lay it over to prevent the meat 
from burning, then cut the remainder of the 


meat and the fins i in pieces the ze of an egg, 
it" ſeaſon 
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ſeaſon it pretty high with Chyan, ſalt, and a lit- 
tle nutmeg, and put it into the callipaſh, take 
care that it be ſewed or ſecured up at the ends 
to keep in the gravy, then boil up the gravy, 
and add more wine if required, and thicken it 
a little with butter and flour, put ſome of- it to 
the turtle, and ſet it in the oven with a well 
buttered paper over it to keep it from burning, 
and when it is about half baked ſqueze in the 
juice of one or two lemons and ſtir it up. Cal- 
lipaſh or back will take half an hour more bake- 
ing than the callipee, which two hours will do, 
the guts muſt be cut in pieces two or three inches 
long, the tripe in leſs, and put into a mug of 
clear water and ſet it in the oven with the cal- 
lipaſh, and when it is enough and drained from 
the water, it is to be mixed with the other parts 
and ſent up very hot. 


| To dreſs a Cop's HEAD and Syoul Dis. 


TAKE out the pills and the blood clean 
from the bone, waſh the head very clean, rnb 
over it a little ſalt, and a glaſs of allegar, then 

lay it on your fiſh plate; when your water 
boils throw in a good handful of alt, with 

a glaſs of allegar, then put in your fiſn, and 
let it boil gently half an hour; if it is a large 

one three quarters; take it up very carefully, 
and {trip the ſkin nicely off, ſet it before a 

briſk fire, dredge it all over with flour, and 

baſte it well with butter; when the froth begins 

to riſe, throw over it ſome very fine white 
bread crumbs, you mult keep baſting it all the 
. : e time 


_ 
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time to make it froth well; when it is a fine 
light brown, diſh it up, and garniſh it with a 
lemon cut in flices, ſcraped. horſe-radiſh, bar- 
beries, a few ſmall fiſn fried and laid round it, 
or fryed oyſters, cut the roe and liver in ſlices, 
and lay over it 2 little of the lobſter out of the 
ſauce in lumps, and then ſerve it. 


To make Sauce for the Cop's Hear. N 


TAKE a lobſter, if it be alive, ſtick a 
ſkewer in the vent of the tail, (to keep the 
water out) throw a handful of falt in the 
water ; when it boils put in the lobſter, and 
boil it half an hour; if it has ſpawn on, pick 
them off, and pound them exceeding fine in a 
| marble mortar, and put them into half a pound 
of good melted butter, then take the meat 
out of your lobſter, pull it in bits, and put it 
in your butter, with a meat ſpoonful of jemon 
pickle, and the ſame of walnut catchup, a ſlice 
of an end of lemon, one or two ſlices of horſe- 
radiſh, as much beaten mace as will lie on a ſix- 
pence, falt and Chyan to your taſte, boil them 
one minute, then take out the horſe-radiſh and 
lemon, and ſerve it up in your ſauceboat. 


NM. B. If you can get no lobſter, you may make 


ſhrimp, cockle, or muſcle ſauce the ſame way; 
if there can be no kind of ſhell-fiſh got, you 
then may add two anchovies cut ſmall, a 
{poonful of walnut liquor, a large onion ſtuck 
with cloves, ſtrain it and Put it in the ſauce= 


boat, 
0 3 APR Second 
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Second way to dreſs.a.Cod's une 


TAKE out the gills and blood clean from 
the back- bone, wal it well, and put it on your 
plate; when your water boils, put in two 
handfuls of falt, and half a pint of allegar, it 
will make your fin firmer, then put in the cod's 
head; if it is of a middle fize it will take an 
hour's boilipg, then take it up, and ſtrip off 
the ſkin gently, dredge it well with flour, and 
lay lumps of butter on it; if it ſuits you better, 
you may lend it to the oven, and if it is not brown 
all over, do it with a ſalamander : make your 
gravy fauce to it, and ſerve it up. 


To dreſs young CopLINS like SALT Prom 


TAKE young codlins, gut and dry them 
well with a cloth, fill their eyes full of falt, 
throw a little on the back-bone, and let them 

lie all night, then hang them up by the tail a 
day or two; as you have occaſion for them, 
boil them in ſpring water, and drain them well, 
diſh them up, and pour egg ſauce on them, 
and ſend them to the table. | 


70 drefs a SarT Cob. 


STEEP your ſalt fiſh in water all nig ght, 
with a glaſs of vinegar, it will fetch out 1 
ſalt, and make it eat like freſh fiſh, the next 
day boil it, when it is enough, pull it in fleaks 
into your diſh, then pour egg ſauce over it, or 
parſnips boiled and beat fine, with butter and 
cream ; ſend it to the table on a water plate, 
for it will ſoon grow cold. | i 

T; 
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To. Fr og. 1 8 4 Maes 1 


- BOIL four eggs bard,. firſt half chop the 
whites, then put in the yolks, and chop them 
both together, but not very ſmall, put them in- 
to half a pound of good nielted butter, and let 
on bon up. then pour it on the iſh. 


To dreſs Cop "WEI 


STEEP your ſounds as you do the ſalt cod, 
and boil them 1n a large quantity of milk and 
water, when they are very tender. and white, 
take them up, and drain the water out, then 

pour the egg auc boiling hot oyer them, and 
Bree them up. + 


To dreſs Cop Sounps Hike little TorREYs: - 
BOIL your ſounds as for eating, but not 
too much, take them up and let them ſtand till 
they are quite cold, then make a forcemeat of 
chopped oyſters, crumbs of bread, a lump of 
butter, nutmeg, pepper falt, and the yolks of 
two eggs, fill your ſounds with it, and ſkewer 
them up in the ſhape of a turkey, then lard them 
down each ſide, as you would do a turkey's 
breaſt, duſt them well with flour, and put them 
in a tin oven to roaſt before the fire, and baſte 
them well with butter ; when they are enough 


pour on them oyſter ſauce; three are ſufficient! — Ge 


a fide diſh; garniſh with barberries: it is a retty 
| gs diſh for a large table, for a aner! in! nt. 23 


To boil $a cabal Cara! a i, BY 
SCALE your ſalmon, take out the blood, Y 


waſh it well, and lay it on a fiſh-plate, put your — 


C 4 water 


take it out for a minute or two; when you have 


when you take it out of the fiſh pan, ſet it over 


bone taken out and ſcaled, ſtrew 19 the inſide 


pour over it.—Garniſn with fennel, lemon, and 


butter, and ſend it to the table in a ſauce boat, 
another with gravy ſauce. 


ſpoonfuls of the water that the fiſh was boiled 


radiſh, a little browning, and ſalt, boil them 
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water in a fiſh pan with a little alt ; when it 
boils put in your fiſh for half a minute, then 


done it ſo four times, boil it until it be enough; 


the water to drain; cover it well with a clean 
cloth dipped in hot water; ; fry ſome ſmall fiſhes, 
or a few ſlices of ſalmon, and lay round it; ye 
_ with ſcraped horſe-radiſh and fennel,” 


| 2 make 8 SALMON. Ls 
- TAKE a ſide of ſalmon when ſplit and ths 


pepper, falt, nutmeg, and mace, . a few chopt 
oyſters, parſley, and crumbs of bread, roll it up 
tight, put it in a deep pot, and bake it in a 
quick oven, make the common fiſh ſauce and 


horſe-radiſh, 


T make Sauce for a SALMON. 


BOIL a bunch of fennel and parſley, chop 
them ſmall, and put it into ſome good melted 


4 


To make the gravy ſauce, put a little brown | 
gravy into a ſauce pan, with one anchovy, a tea 
ſpoonful of lemon pickle, a meat ſpoonful of 
liquor from your walnut pickle, one or two 


in, it gives it a pleaſant flavour; a ſtick of horſe- 
three or four minutes, thicken it with flour and 


a | go9d lump | of butter, and ſtrain it rough, a 
hair 
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hair ſieve.— N. B. This is A a good ſauce 8 
| moſt kinds of boiled fiſh. 


8 


To boil a TUR BOT. 


WASH your turbot clean, (if you let i it lie in 
the water it will make it ſoft) and rub it over 


with allegar, it will make it firmer, then lay it 
on your fiſh plate, with the white ſide up, lay a 


cloth over it, and pin it tight under your plate, 
which will keep it from breaking, boil it gently 
in hard water, with a good deal of falt and 
vinegar, and ſcum it well, or it will diſcolour the 

ſkin; when it is enough, take it up and drain it, 
take the cloth carefully off, and ſlip it on to your 
diſh, lay over it fried oyſters, or oyſter patties, 
ſend in lobſter or gravy ſauce in ſauce boats: 
garniſh it with criſp pariley and pickles.—— 
N. B. Don't 18 in van fiſh till yo water 
boils. | 


To boil 4 Pix KE with a nh in the beth... 


* TAKE out the gills and guts, waſh it well, 


then make a good forcemeat of oyſters chopped 
fine, the crumbs of half a penny loaf, a few ſweet 
herbs, and a little lemon peel ſheared fine, nut- 
meg, pepper, and ſalt to your taſte, a good lump 
of butter, the yolks of two eggs, mix them well 
together, and put them in the belly of your fiſh, 
fow it up, ſkewer it round, put hard water in 
your fiſh pan, add to. it a tea cupful of vinegar, 
and a little falt : when it boils put in the fiſh ; 

if it be of a middle ſize, it will take half an hour's 
boiling : garniſh it with walnuts and pickled b 
barberries, ſerve it up with oyſter ſauce in a 
5 19 9 boat 


26. | The EXPERIENCED 


boat, pour a little ſauce on the —_ Fu PAY: 
dreſs a roaſted pike the ſame Way. 


To ftew'CAaRP white. 


WHEN the carp are ſcaled, gutted, and 
waſhed, put them into a ſtew pan, with two 
quarts of water, half 2 pint of white wine, a 
little mace, whole pep pper, and ſalt, two onions, 

a bunch of ſweet Hee a ſtick of horſe-radiſh, 
cover the pan cloſe, let it ſtand an hour and a 
half over a flow ſtove, then put a gill of white 
wine into a ſauce- pan, with two anchovies chop- | 
ped, an onion, a little lemon peel, a quarter of a 
pound of butter rolled in flour, a little thick 
cream, and a large tea cupful of the liquor the 
carp was ſtewed 1 in, boil them a few minutes, 
drain you carp, add to the ſauce the yolks of two 
eggs, mixed with a little cream; when it boils 

up, ſqueeze in the juice of half a lemon; diſh 
up your Carp, and par your! ſauce hot upon it. 


To dreſs CARP the bet. way, and the ſauce. 


KILL your carp and fave all the blood, ſcale 
and clean them very well, have ready ſome nice 
rich gravy-made of beef and mutton, ſeaſoned 
with pepper, falt, mace, and onion, ſtrain it off 
before you ſtew your fiſh in it, boil your carp 

firſt before you ſtew it in the gravy, be careful 
you don't boil thera. t too much 'hefare, you 1 


„„ wi Þ& * 


=: 200 Coming of — rolled in 1 Hoch Pack 
” your diſh with fried oyſters, fried toaſt, 7 
* | three 
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three corner ways, pieces of lemon, | ſcraped 
horſe-radiſh,. and the roe of the carp cut in 
pieces, ſome fryed and the other boiled, ſ neeze 
the juice of a lemon into the ſauce juſt before 
you ſend it up; take care to diſh it up hand- 
dme dl ver eee 


© © Another Care SAR. 


TAKE the liver of the carp clean from the 
guts, and three anchovies, with a little parſley, 
thyme, and one onion, chop all theſe ſmall to- 
gether, then take half a pint of Rheniſh wine, 
four ſpoonfuls of elder vinegar, with the blood 
of the carp, put all theſe together to ſtew gently, 
and put to it the carp, which muſt firſt be 
boiled 1n water, a little falt, and a pint of wine ; 
take care not to do it too much after the carp. is 
put in the ſauce; garniſh with fryed oyſters, fryed 
toaſt, ſcraped horfe-radiſh, and pieces of lemon, 
with the roe cut in pieces and fryed: if you 
don't like elder vineger, any other ſort will do, 


Jo mate WHITE Frisn SAUCE. 5 
WASH two anchovies, put them into a ſauce- 
pan, with one glaſs of white wine, and two of 
water, half a nutmeg grated, and a little lemon 


* p> 7 OY 


peel; when it has boiled five or fix minutes, 
ſtrain it through a ſieve, add to it a ſpoonful of 
white wine vinegar, thicken it a little, then put 


in near a pound of butter rolled in flour, boil it 


well, and pour it hot upon your fiſh, 
. * 


7 


28 The! EXPERI END 


1 44 
To mae a "664 nice r for 5 forts ofF F ISH. 


TAKE a little gravy made of either veal or 
mutton; put to it a little of the water that drains 
from your fiſh, when it is boiled enough put it 
in a ſauce- pan, and put to it a whole onion, one 
anchovy, a ſpoonful of catchup, and a glaſs of 
white wine, thicken it with a good lump of but- 
ter rolled in flour, and a ſpoonful of cream; 
if you have oyſters, cockles, or ſhrimps, 
put them in after you take it off the fire, 
(but it is very good without) you may uſe. 
red wine inſtead of white by leaving out the 
cream. 


' To make LOBSTER sa ver. 2 


BOIL half a pint of water with a little mace 
and whole pepper, long enough to take out the 
ſtrong taſte of the ſpice, then ſtrain it off, melt 
three quarters of a pound. of butter ſmooth in 


the water, cut your lobſter in very ſmall pieces, 


ſtew it all together tenderly with anchovy, and 


ſend it up hot. 


To make Loss rzx Saver We Way.” 


BRUISE the body of a lobſter into thick 
melted butter and — the fleſh into it in ſmall 
pieces, ſtew all together and give it a boil, ſea- 
ſon with a little pepper, Alt and a very {ſmall 
quantity of mace. 


1 
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25 Pew Care or Tach. e 


GUT and ſcale your fh, waſhand hor them 
well with a clean . dredge them well with 
flour, fry them in drippings or ſweet rendered 
ſuet, until they are a light brown, and then 
put them in a ſtew, pan, with a quart of water, 
and one quart of red wine, a meat ſpoonful of 
lemon pickle, another of browning, the ſame of 
walnut or mum catchup, a little muſhroom 
powder, and Chyan to your taſte, a large onion 
ſtuck with cloves, and a ſtick of horſe-radiſh, 
cover your pan cloſe up to keep in the ſteam, let 
them ſtew gently over a ſtove fire, till your gravy 
is reduced to juſt enough to cover your fiſh in 
the diſh, then take the fiſh out, and put them 
on the diſh you intend for table, ſet the gravy 
on the fire, 'and thicken it with flour and a large 
lump of butter, boil it a little, and ſtrain 1t over 
your fiſh: garniſh them with pickled muſh- 
rooms and ſcraped horſe-radiſh, put a bunch of 
picked barberries, or a ſprig of myrtle i in their 
mouths, and ſend them to the tabe. 
It ĩs a 2 top. diſh for a grand entertainment. 


DT dreſs a srukczon. e 


TARE What ſize of a piece of ſturgeon) you 
think proper, and waſh it clean, lay it all night 
in ſalt and water, the next morning take it out, 
rub it well with allegar, and let it lie in it for two 
hours, then have ready a fiſh kettle, full of boil- | 
ing water, with one ounce of bay falt, two large 
onions, and a few ſprigs of ſweet marjoram ; 
boil your ſturgeon till the bones will leave the 


fiſh, 
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fiſh, then take it up, take the {kin off, and flour 
it well, ſet it before the fire, baſte it with freſh 
butter, and let it ſtand till it be a fine brown, 
then diſſi it up, and pour into the UA the ſame 


ſauce as for the white carp: garniſh, ws eraß 


E and red pidkles. 5 
This i is 8 2 15 the top or middle. þ 


To roaft large: Erbse TL aMprevs with; a api 
FOND (YT ding in the Belly. er 


199 


SKIN your els or lampreys, ck che head) 


take the guts out, and ſcrape the blood. clean from 
the bone, then make a good foreemeat. of oyſters 


or ſhrimps chopped ſmall, the crumbs of half a 


penny Ioaf, a little nutmeg and lemon peel ſhred 


tine, pepper, falt, and. the yolks of -two eggs, 


put them in the belly of your fiſh, ſew it up, 


and turn it round on your diſh, put over it flour 
and butter, pour à little water in your diſh, and 
bake it in a moderate oven; when it comes out 
take the gravy from under it, and ſkim off the 
fat, then ſtrain it through a hair, heve, add to it 
a tea ſpoonful of lemon pickle, two of brown- 

ing, a meat ſpoonful of walnut catchup, a glaſs 
of white wine, one anchovy, and a flice of 
lemon, let it boil ten minutes, thicken it with 
butter and flour, fend it up in a ſauce boat, diſh 
your fiſh: garniſh) it With eren n eriſp 


parſley y. 


This is a pretty Sith for eicher corner or fide 
for a dinner. | 


ENGLISH HOUSE-KEEPER. 31 
To flew LAP RE TS. 


SKIN and gut your lampreys, ſeaſon them 


| well with pepper, falt, cloves, nutmeg and mace, 


not base too fine, and a little lemon peel 


ſhred fine 3; then cut ſome thin ſlices of butter 
into the bottom of your ſauce-pan, put it. the 


fiſh with half a pint of nice gravy, half the quan- 


tity of white wine and cyder; the fame of Claret 
with 4 fall bundle of thyme; Winter 'Tavbr &y, 
pot marjoram, and an ofioh fliced, ſteww thein 
| over a flow fire, and keep tuining the lampreys 
till they are quite tender, When they are tender 
take them out and put in one atichovy, and thick 
en the ſauce with the yolk of an egg, or a little 
butter rolled in flour, and pour it over the fiſh, 


and ferve them up. N. B. Roll them Sund 5 


2 cet before Non put them zilto. the. mt” 


0 ow. Freunvrke, Prater, br 805 b. 


HALF fry your fiſh in three ounces of but- 


ng a fine brown, then take u 


your fiſh, and 6 t 
t butter à quart of Water, and boil it 
loyd rarter of ah hour with two anchovies, 
and an onion ſliced, then put in your fiſh again, 
with a herring, and fiew them gently twenty 
minutes, then take ont your fiſh, and thicken 
the ſauce with bitter — flour, and give it a 
boil, then ſtrain it throu a hair ſteve over the 
fiſh, and ſend them 15 M. B. If you 
cliuſe cockle er oyſter liquor, put it in juſt he. 
fore you #hickts the ſauce, or you may fend 


oyſters, cockles, or ſhrimps In a ſawe=boat to 


table, 4 


A 
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5 A good way, to flew Frs h. 


MIX half a tumbler of wine with as much 
= water as will cover the fiſh in the ſtew- pan, and 
ö put in a little pepper and ſalt, three or four 
| onions, a cruſt, of, bread - toaſted, very brown, 
one anchovy, a good lump. of butter, and ſet 
them over a gentle fire, ſhake. the ſtew- pan now 
and then that it may not burn; juſt before you 
ſerve it up, pour the gravy into a ſauce-pan, and 
| thicken it with a little butter rolled in flour, a 
little catchup and walnut pickle beat well to- 
gether. till ſmooth, then pour it on your fiſh, 


and ſet it over the fire to heat, and ſerve I. up 
hot. 2 ; 


— ———— — 
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To boil Maexkkr. IT 


Gut your mackrel and dry them oarctully 
with a clean cloth, then rub them ſlightly-over 
with a little vinegar, and lay them ſtraight on 
your fiſh plate, (for turning them round often 
breaks them) put a little falt in the water when 
it boils, put them into your, fiſh pan, and boil 
them gently fifteen minutes, then take them up 
and drain them well, and put the water that runs 
from them into a ſauce pan, with two tea ſpoon- 
fuls of lemon pickle, one meat ſpoonful of wal- 
nut catchup, the ſame of browning, a blade or 
two of mace, one anchovy, a ſlice of lemon, boil 
them all together 2 quarter of an hour, then 
train it through a hair ſieve, and thicken it with 
flour and butter, ſend it in a ſauce boat, and 
parſley ſauce in another, diſh up your fiſh with 


the tails in the middle, garniſh it with e 
horſe-radiſh and barberries. : 


ENGLISH HOUSE-KEEPER. 33 


e bot HERRINGS. Ec 

SCALE, gut, and waſh your herrings, dry 
them clean, and rub them over with a little 
vinegar and falt, ſkewer them with their tails 
in their mouths, lay them on your fiſh: plate, 
when your water 12 5 put them in, they will 
take ten or twelve minutes boiling, when you 
take them up, drain them over the water, then 
turn the heads into the middle of your diſh, 
lay round them ſcraped ek dh, parſley 
and butter for ſauce. 


To fry HRRRIN os. 

SCALE, waſh, and dry your herrings well ; 
lay them ſeparately on a board, and ſet them to 
the fire two or three minutes before you want 
them, it will keep the fiſh from ſticking to the 
pan, duſt them with flour, when your dri ping 
or butter 1s boiling hot put in your fiſh, a few at 
a time, fry them over a briſk fire, when you 
have fried them all, ſet the tails up one againſt 
another in the middle of the diſh, then fry a 
large handful of parſley criſp, take it out before 


it loſes its colour, lay it round them, and parſley ß 


ſauce in a boat; or if you like onions better fry 
them, lay ſome round your fiſh, and make onion 
ſauce for them; or you may cut off the heads 
after they are fried, chop them and put them 
into a ſauce pan, with ale, pepper, ſalt, and an 
anchovy, thicken it with flour and butter, ſtrain 
it, then put it in a ſauce boat. 


34 The EXPERIENCED 
To bake HERRIN GS. 


WHEN you have cleaned your herrings a8 
above, lay them on a board, take a little black 
and Jamaica pepper, a few cloves, and a good 
deal of falt, mix them together, then rub it all 
over the fiſh, lay them ſtraight in a pot, cover 
them with allegar, tie a ſtrong paper over the 
pot, and bake them in a moderate oven, if your 

allegar be good, they will keep two or three 
months, you may eat them either hot or r cold. 


To bake SPRATS. 
RUB your ſprats with falt and pepper, and 


to every two pints of vinegar put one pint of 
red wine, diſſolve a pennyworth of cochineal, 
lay your ſprats in a deep earthen diſh, pour in 
as much red wine, vinegar, and cochineal as 
will cover them, tie a paper over them, ſet them 


in an oven all night. ——They will eat well, 
and keep for ſome time. 9 


To boll SCATE or Rav. | 


CLEAN your ſcate or ray very well, and cut 
t in long narrow pieces, then put it in boil- 
ing water with a little falt in it, when it has 
boiled a quarter of an hour take it out, flip the 
ſkin off, then put it into your pan again, with a 
little vinegar, and boil it till enough ; when you 
take it up, ſet it over the water to drain, and 
cover it cloſe up, and when you diſh it, be as 
quick as poſſible, for it ſoon grows cold, pour 
over it cockle, ſhrimp, or muſcle ſauce, lay over 
it oyſter patties, garniſh it with barberries and 
horſe-radiſh. 
To 
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Jo fry, SOLES. 


SKIN your ſoles as you do eels, but keep on 
their heads, rub them over with an egg, and 
ſtrew over them bread crumbs, fry them over a 
briſk fire in hogs-lard a light brown, ſerve them 
up with good melted butter, and garniſh it with 
/ TOE Tg CT | 
3 9500 ©1117 BY MORNE SOLES... oy 

BOIL them in alt and water, bone and drain 
them, lay them on a diſh with the belly up, 
boil ſome - ſpinage and pound it in a mortar, 
then boil four eggs hard, chop the whites and 
yolks ſeparate, lay green, white, and yellow 
amongſt the ſoles, ſerve them up with melted 
butter in a boat, FLAY 930... Wall 

To bro] Happocks or WHITINGS. 

GUT), and waſh your haddocks or whitings, 
dry them with a cloth, and rub a little vinegar 
over them, it will keep the ſkin on better, duſt 
them well with flour, rub your gridiron with 
butter, and let it be very hot when you lay the 
fiſh on, or they will ſtick, turn them two or 
three times on the gridiron, when enough, ſerve 
them up, and lay pickles round them, with plain 
melted butter, or cockle ſauce, they are a pretty 
diſh for ſupper. R Ne 

WHEN you have cleaned your haddocks or | 
whitings, as above, put them in a tin oven, and 
ſet them before a quick fire, when the ſkins be- 
in to riſe take them off, beat an egg, rub it over 

1 i them 


_— 
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_ melted butter. 


egg and rub it over them with a feather, then 
ſtrew bread crumbs over them, fry them with 


ing hot put in your fiſh, fhake them a little, and 
fry them a nice brown, drain them in a ſieve, 


" — * 
* 
— 
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—_— * 
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them with a feather, and ſtrew over them a few 
bread crumbs, dredge them well with flour, 
when your gridiron is hot rub it well with butter 
or ſuet, it muſt be very hot before you lay the 
fiſh on, when you have turned them, rub a little 
eold butter over them, turn them as your fire 
requires until they are enough and a little brown; 
lay round them cockles, muſcles, or red cab- 
bage, you may either e * ſauce © or 


To fry SW 2175 or SPARLINGS. 


DRAW the guts out at the gills, but leave in 
che melt or roe, dry them with a cloth, beat an 


hogs-lard or rendered beef ſuet, when it is boil- 


when you diſh them put a baſon in the middle 
of your diſh with the bottom up, lay the tails of 
your fiſh on it, fry a handful of parſley in the fat 
your fiſh was fried in, take tt out of water as 
fry it, and it will keep its colour and «crif 
ſooner, put a little on the tails, and lay the reſt 
in lamps round the edge of the diſh, en 171 
with good melted butter for ſauce. ok 


To fry Pexcu or TrovuT. 


WHEN you have ſcaled, gutted, and waſhed 
your perch or trout, dry them well, then lay 
them ſeparately on a board before the fire two 
minutes before you fry them, duſt them well 
with flour, and fry them a fine brown, in roaſt 


 drippings 
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drippings or rendered ſuet, ſerve them up with 
melted butter and criſped parſley. 


To. dreſs Peren in WATER SokEv. | 1 
SCALE, gut, and waſh your perch, put ſalt 


in your water, when it boils put in the fiſh, 

with an onion cut in ſlices,” you muſt ſeparate 
it into round rings, a handful of parſley picked 
and waſhed clean, put in as much milk as will 
turn the water white, when your fiſh ĩs enough, 
put them in a ſoup diſh, and pour a little of the 

water over them with the parfley and the onions, 
then ſerve it up with butter and rſley i 1n a boat, 
onions may be omitted if you pleaſe. . You Pn 
boil trout the ſame way. 


To boil EELS. 


SKIN, gut, and take the blood out of your 
eels, cut off their heads, dry them, and turn 
them round on your fiſh plate, boil them in falt 
and WANs and make parfley ſauce-for them. . 


T᷑u pitcbcock Ents, 
skIN, ey and waſh your eels, then 15 
Wen with a cloth, ſprinkle them with pepper, 
ſalt, and a little dried ſage, turn them back ward 
and forward, and ſkewer them, rub your grid- 
iron with beef ſuet, broil them a good brown, 
put them on your diſn with good melted bat 
ter, and lay round fried te | | 


WHEN you Pd: 8 0 8 your | 
eels as 5 rub them with the yolk « of an egg, 
"EW ſtre w 


(age 


25 
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ſtrew over them bread crumbs, chopped butch, 

ſage, pepper, and ſalt, baſte them well with but- 
ter, and ſet them in a dripping- pan, roaſt or broil 
them on a gridiron, ſerve them up with i 
and butter for ſauec. 


7 boil FLounDeRs, Fo all Hinds of : 
FLAT Fisn. BY 


CUT off the fins, and nick the brown BY 
under the head, then take out the guts, and dry 
them with a cloth, boil them in ſalt and 1 
make either gravy, ſhrimp, cockle, or muſcle 
ſauce, and 5 It with red cabbage, 9 5 


To flew Ovsrers, and all forts of 
SHELL Fisg. 


WHEN you have opened your oyſters; put 
their liquor into a toſſing pan with a little 
beaten mace, thicken it with flour and butter, 
boil it three or four minutes, toaſt a ſlice of 
white . 8 and cut it into three-cornered 
pieces, oy them round your diſh, put in a 
Footifall of good cream, put in your oyſters, 
and ſhake them round in your pan, you muſt 
not let them boil, for if they do it will make 
them hard and look ſmall, ſerve them up in a 
little ſoup diſh or plate. - N. B. You may 
ſtew cockles, muſcles, or r any. om 11 1 
ſame way. | | 


To flew OvsTERs, CockLEs, and MusSCLEs, 
OPEN your fiſh clean from the ſhell, fave 
the liquor, and let it ſtand to ſettle, then ſtrain 
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it through a hair fieve, and put to it as many 
crumbs of bread as will make it pretty thick, 
and boil them well together before you put in 
the fiſh, with a good lump of butter, pepper, 
and ſalt to your taſte, give them a ſingle boil, 
and ſerve them up.— N. B. You may make it a 
fiſh ſauce by adding a. glaſs of white wine juſt” 
before you take it off the fire, and abs ont 
the crumbs of bread, 


To ſally o orsrrns. 


WHEN your oyſters -are opened, put cham: 
in a baſon, and waſh them out of their own li- 
quor, put ſome in your ſcolloped- ſhells, ſtrew 
over them a few bread crumbs, and lay a lice 
of butter on them, then more oyſters, ; bread 
crumbs, and a ſlice of butter on the top, put 
them into a Dutch oven to brown, and ſerve 
them WP, in the ſhells. 7 


'T fry orsrEks. 3 


TAKE a eiten of a huttired of large ogſ- 
ters, beat the yolks of two eggs, add to' it a 
little nutmeg, and a blade of. mace pounded, a 
ſpoonful of flour, and a little ſalt, dip in your 
oyſters, and fry them in hogs-lard a light brown, 
if you chuſe * may add a little parſley ſhred 
fine, N. B. They are a proper garniſh 
4 cods-head, Sales bead, or moſt made 
iſnes. 


— — ́%— — HT pore 
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75 mils ori fl beer 


TAKE ſmall French raſps, or you may make 
latte round loaves, make a round hole in the 
top, ſcrape out all the crumbs, then put your 
oyſters into a toſſing pan, with the liquor and 
crumbs that came out of your raſps or loaves, 
and a good lump of butter, ſtew them together 
five or fix minutes, then put in a ſpoonful of 
good cream, fill your raſps or loaves, lay the 
bit of cruſt carefully on again, ſet them in the 


oven to etiſp.— Three are enough for a fide 
Giſh, Fx 


To ball LOBSTERS. | 


TAKE your lobſter, and put a Art in the 
vent of the tail, to prevent the water from get- 
ting into the body of the lobſter, put it into a 
pan of boiling water with a little falt in it, if it 
be a large one it will take half an hour's boiling, 

when you take it out, put a lump of butter 


in a cloth, and rub it over, it will ſtrike the 
colour, and make it look bright. 


To roaſt LOBSTERS. 


HALE boil your lobfter as before, rub it well 
with butter, and ſet it before the fire, baſte it 
all over till the ſhell looks a dark brown, {erye 
it up with good melted butter. 


_ 
7 
8 


either rich «batter or- 
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To ftew LOBSTERS' 07 SARIMPS, 


PICK your lobſters or ſhrimps in 38 large 
pieces as you can, and boil the Melle! in a 721 
of water, with a blade or two of mace, and a 


few whole pepper corns; when all the ſtrength 


is come out of the ſhells and ſpice, ſtrain it, and 


put in your lobſters or ſhrimps, and thicken it 
with flour and butter and give them a bout ; 5: put 


in a glaſs, of white Vine dd ene of 


vinegar, and ſerve it pre 


To make Loss TEA Parriks 4 gorniſh Plen- | 


TAKE all the red ſeeds' and the meat of a 
lobſter, with a little pepper, ſalt, and crumbs 
of bread, mix them well with a little butter, 
make them up in ſmall paities, and put them in 
in paſte, fry er bake 
them,” and e your fiſh AO chem. 


N- pickle $6016] ' 5 | 
CUT your ſturgeon into what ſize pieces you 


pleaſe, waſh it well, and tie it with mats, to 


every three quarts of water, put one quart of 
old ſtrong beer, a handful of bay ſalt, and dou- 


ble the quantity of common falt, one ounce of 
ginger, two ounces of black pepper, one ounce 


of cloves, and one of Jamaiea/ pe pepper, boil it 
till it will leave the bone, then take it up, the 
next day put in a quart of ſtrong ale allegar, and 
a little ſalt, tie it down with ſtrong paper, a 


keep it for uſe.—— Don't pat your ſturgeon in 


till me water boils. 15 
To 


42 The EXPERIENCED 


To-pickle SALMON Newcaſtle way. 5 
TAKE a ſalmon about twelve pounds, gut 
it, then cut off the head, and cut it a-croſs in 
what pieces you pleaſe, but don't ſplit it, ſcrape 
the blood from the bone, and waſh it well out, 
then tie it a- croſs each way, as you do ſturgeon, 
ſet on your fiſh pan, with two quarts of water, 
| and three of ſtrong beer, half a pound of bay 
falt, and one pound of common falt, when it 
boils ſcum it well, then put in as much fiſh as 
your liquor will cover, and when it is enough 
take it carefully out, leſt you ſtrip off the fkin, 
and lay it on earthen diſhes ;, When you have 
done all your fiſh, let it ſtand till the next day, 
put it into pots, add to the liquor three quarts 
of ſtrong beer allegar, half an ounee of mace, 
the ſame of cloves and black pepper, one ounce. 


Re Len Te Rane oy Eo te rs, — 


| of long pepper, two ounces af white ginger; 
| ſliced, boil them well together half an hour, 
| then pour it boiling hot upon your fiſh, when 
| cold cover it well with ſtrong brown paper.— 
| This will keep a whole yer. 
| = . 5 To pickle OYSTERS. | 3 12 
1 OPEN the largeſt and fineſt oyſters you can 
| get, whole and clean from the ſhell, waſh them 
. in their own liquor, let it ſtand to ſettle, then 


| pour it from the ſediment into a ſauce-pan, put 
to it a glaſs of Liſbon wine, as much white wine 
vinegar as you had oyſter liquor, three or four 
blades of mace, a nutmeg ſliced, a few white 
pepper corns, and a little ſalt, boil it five or fix _ 
7 minutes, 


Ve 
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minutes, ſcum it, then put in your oyſters, 
ſimmer them ten or twelve minutes, take them 
out, and put them in narrow -topped jars, when 
they are cold pour over them rendered mutton 
ſuet, tie them down with a bladder, and keep 
them for wr: | 
E $60.1 6 1 HO £10 -3&AL 21 K 354 C84 

et, afl Tat Pic lle aner aan tig 

OPEN the oyſters very carefully, nga take 
off all the ſhells that ſtick to the fth; -put 
them into a little water, and waſh" the D- 
ſters in it and ſtrain the liquor, boil it with a 
little vinegar, hole pepper, ſalt and mace, till 
it taſte of the ſpices, then put in the oyſters: if 
they are large they muſt boil eight minutes, if 
ſmall, not ſo long; put them into pickle pots, 
when the liquor is cold pour it upon the oyſters. 
To half a hundred of oyſters put fix ſpoonfuls 
of water and four of v very ped, vinegar, then tic 
bladders FE Cloſe over them. 


F _— wet 


DT collar Macxanzr,. 1 


Ur and flit your mackarel down the belly, 
cut off the head, take out the bones, take care 
you dor't cut it in holes, then lay it flat upon 
its back, ſeaſon it with mace, nutmeg, pepper, 
and ſalt, and a handful of parſley ſhred fine, 
ſtrew it over them, roll them tight, and tie 
them well ſeparately in cloths, boil them gently 
twenty minutes in vinegar, ſalt and water, then 
take them out, put them into a pot, pour the 
liquor on them, or the cloth will ſtick to the 
hib, ne next day take the cloth off your fiſh, 


put 
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down, 


1 
N 0 


put a a little more vinegar to. "5% Sell i 
them for uſe; when you ſend. nee to the table, 
garniſh with fennel, or DIET. a Þ ppb nach 


| Jo pickle ea i 3 | 
WASH and gut your mackarel, then e 
them round with their tails in their mouths, 
bind them with a fillet to keep them from break 
ing, boil them in ſalt and ns about ten mi- 
nutes, then take them care ully out, put to the 


water a pint of allegar, two or three blades of 


mace, 3 little whole pepper, and boil it alto» 


gether, when co LW it on liche e fiſh, and tie 
it FR le 0d Muc Fett oyptal 514 . 11 


kur fer oy be quite d. ſale aa 


Wall it al. and dry 1 it with a cloth, ſplit i it up 
the back and take out the bone, ſeaſon it well 
with white pepper and falt, a little nutmeg and 


mace, let it lie two or three hours, then put it 


in your pot, with half a pound of butter, tie it 


put it in the oven and bake it an hour, 
when it comes out, lay it on a flat diſh that the 


oil may run from it, cut it to the. fize of your 


pots, Jay it in layers till you fill the pot, with 


the ſkin upward, put a board over it, lay on a 


weight to be it till cold, then pour. over it 


chrified butter; when you 900 it, the ſkin makes Ke 


it look ribbed, you may ſend. it to the able 
either out in ſlices, or in a the * 5 
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A ſecond way. 

WHEN you have any cold ſalmon left,” take 
the ikin off, and bone it, then put it in a mar- 
ble mortar, with a good deal of clarified but- 
ter ; ſeaſon it pretty high with pepper, mace, 
and falt, fhread a little fennel very ſmall, beat 
them altogether exceeding fine, then put it 


cloſe down into a pot, a and cover it wih clavihed 
butter. | Wat beat» 


To pot SMELTS or . SPARLINGS.// 


DRAW out the guts with a ſkewer under 
the gills, the melt or roe muſt be left in, dry 
them well with a cloth, ſeaſon them with alt, 
mace, and pepper, lay them in a pot with half 
a pound of melted butter over them, tie them 
down; and bake them in a flow oven three quar- 
ters of an hour; when they are almeſt cold, 
take them out of the liquor, put them into oval 


pots, cover them with clarified butter, and PREP 
them for ule. ; 


To pickle \ SMELTs. or SPARLINGS, 


GUT them with a ſkewer under the gills, 
but leave the melt or roe in, dry them with a 
cloth, and ſkewer their tails in their mouths, 
put ſalt in your water, when it boils put in your 
fiſh for ten minutes, then take them up, put to 
the water a blade or two of mace, a ſe cloves,. 
and a little allegar ; boil them altogether, and 


when it is cold put in your fiſn, and keep them 
for uſe. 


To 
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| To collar EELS. 


CASE your eel, cut off the head, ſlit open 
the belly, take out the guts, cut off the fins, 
take out the bones, lay it flat on the back, 
grate over it a ſmall nutmeg, two or three 
blades of mace beat fine, a little pepper and ſalt, 
ſtrew over it a handful of parfley ſhred fine, with 
a few ſage leaves, roll it up tight in a cloth, 
bind it well; if it be of a middle ſize, boil it 
in ſalt and water three quarters of an hour, hang 
it up all night to drain, add to the pickle a pint 
of vinegar, a few pepper corns, and a ſprig of 
_ ſweet marjoram, boil it ten minutes, and let it 
ſtand till the next day, take off the cloth, and 
put your eels into the pickle, you may ſend. them 
whole on a plate, or cut them in ſlices ; gar- 


niſh with green parſley. —Lampreys are done 
the ſame way. 


| To pickle Cock LES. 
WASH your cockles clean, put them in a 
ſaucepan, cover them cloſe, ſet them over the 
fire, ſhake them till they open, then pick them 
out of the ſhells, let the liquor ſettle till it be 
clear, then put in the ſame quantity of wine 
vinegar, and a little ſalt, a blade or two of mace; 
boil them together, and pour it on your cockles, 


and keep them in bottles for IA You muſt 
pickle mulcles the ſame way. «pig 
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1 pot — ts. 1 | 1 353 
CUT off the fins, and cheek-part, of ek 


ſide of the head of your chars, rip them open, 


take out the guts and the blood from the back- 
bone, dry them well in a cloth, lay them on a 
board, and throw on them a good deal of ſalt, 
let them ſtand all night, then ſcrape it gently 
off them, and wipe them exceedingly well with 
a cloth, pound mace, cloves, and nutmeg, very 
fine, throw a little in the infide of them, and 
a good deal of falt and pepper on the'outſide, 


put them cloſe down in a deep pot, with their 


bellies up, with plenty of clarified butter over 
them, ſet them in the oven, and. let them 
ſtand for three hours; when they come, out, 
pour what butter you can off clear, lay a board 
over them, and turn them upſide down, to let 


the gravy run from them, ſcrape the ſalt and 


pepper very carefully off, and ſeaſon them ex- 


ceeding well both inſide and out with the above 


ſeaſoning, lay them cloſe into broad thin pots 
for that purpoſe, with the backs up, then cover 


them well with clarified butter; keep them i in 
a cool dry place. 


45 pot EELS. 


'SKIN, gut, and clean your eels, cut them 
in pieces about four inches long, then ſeaſon 
them with pepper, ſalt, beaten mace, and a 
little dried ſage rubbed very fine, rub them 
well with your ſeaſoning, lay them in a brown 
pot, put, over them as much butter as will co- 

ver 


' 
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clear, then put in the ſame quantity of wine 
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| To collar 'EELS. 


CASE your eel, cut off the head, ſlit open 
the belly, take out the guts, cut off the fins, 
take out the bones, lay it flat on the back, 
grate over it a ſmall nutmeg, two or three 
blades of mace beat fine, a little pepper and ſalt, 
ſtrew over it a handful of parfley ſhred fine, with 
a few ſage leaves, roll it up tight in a cloth, 
bind it well; if it be of a middle ſize, boil it 
in ſalt and water three quarters of an hour, hang 
it up all-night to drain, add to the pickle a pint 
of vinegar, a few pepper corns, and a ſprig of 
{weet marjoram, boil it ten minutes, and let it 
ſtand till the next day, take off the cloth, and 
put your eels into the pickle, you may ſend them 
whole on a plate, or cut them in ſlices ; gar- 


niſh with green parte. are done 
the ſame way. 


} 


To pickle Cock L xs. 


WASH your cockles clean, put them in a 
ſaucepan, cover them cloſe, ſet them over the 
fire, ſhake them till they open, then pick them 
out of the ſhells, let the liquor ſettle till it be 


vinegar, and a little ſalt, a blade or two of mace, 
boil them together, and pour it on your cockles, 
and keep them in bottles for _ You muſt 
pickle muſcles the ſame way. 1 


'< » 
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Ts 0 pot Fro 


CUT off the fins, and el bee m 4aeh 
fide of the head of your chars, rip them open, 
take out the guts and the blood from the back- 
bone, dry them well in a cloth, lay them on a 
board, and throw on them a good deal of falt, 
let them ſtand all night, then ſcrape it gently 
off them, and wipe them exceedingly well with 
a cloth, pound mace, cloves, and nutmeg, very 
fine, throw a little in the inſide of them, and 
a good deal of ſalt and pepper on the outſide, 
put them cloſe down in a deep pot, with their 
bellies up, with plenty of clarified butter over 
them, ſet them in the oven, and let them 
ſtand for three hours; when they come. out, 
pour what butter you can off clear, lay a board 
over them, and turn them upſide down, to let 
the gravy run from them, ſcrape the ſalt and 
pepper very carefully off, and ſeaſon them ex- 
ceeding well both inſide and out with the above 
ſeaſoning, lay them cloſe into broad thin pots 
for that purpoſe, with the backs up, then cover 
them well with clarified butter; keep them in 
a cool dry place. 


To pot EELs. 


'SKIN, out, and clean your eels, cut them 
in pieces about four inches long, then ſeaſon 
them with pepper, ſalt, beaten mace, and a 
little dried ſage rubbed very fine, rub them 
well with your ſeaſoning, lay them in a brown 
pot, *. over them as much butter as will co- 


ver 


with two blades of mace, a little white pepper 
and falt, a lump of butter the ſize of half an 
ego, beat them altogether till they come to a 
| paſte, put one half of it into your pot, take the 
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ver them, tie them down with a ſtrong paper, 
ſet them in a quick oven for an hour and a 
half, take them out, when cold put them into 
ſmall pots, and cover them with clarified butter. 
——  - N. B. Lou may pot lampreys the ſame 
way. titel 1 „ 200 


To pot LAM RE s. 


TAKE lampreys alive, and run a ſtick 
through their heads, and flit their tails, hang 
them up by their heads and they will bleed at 
the tall end; when they have done bleeding, 
cut them open, take out the guts, and wipe 
them until they are perfectly dry and clean, 
5 — muſt not waſh them with water) then rub 

em with pepper and falt, let them ſtand all 
night, and wipe them exceedingly dry again, then 
ſeaſon them with pepper, falt, mace, and a lit- 
tle nutmeg, roll them up tight, put them in a 
pot with ſome butter, cover them up with 
ftrong paper, and'bake them in a moderate 
oven; when they are enough and near cold, 
drain out the butter from them, put them in 
your potting pots, and cover them with clari- 
fied butter. h | 


To pot LOBSTERS. : 
Take the meat out of the claws and belly 
of a boiled lobſter, put it in a marble mortar, 


2 meat 


% 
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meat out of the tail part, lay it in the middle 
of your pot, lay on it the other half of your 

paſte, | preſs it cloſe down, pour over it | clarified 
butter, a quarter of an inch thick. N. B. 


. 


To clarify butter, put your butter into a clean 
ſauce-pan, ſet it over a ſlow. fire, when it is 
melted, ſcum it, and take it off the fire, let it 
ſtand a little, then pour it over your lobſters ; 


Co 
4 


take care you do not pour in the milk, which 
ſettles to the bottom of the ſauce- pan. 


A receipt to pot Lons F RR, <bich coft ten fMhneas, 
TAKE twenty good lobſters, and when cold 
pick all the meat gut of the tails and claws, 
(be careful to take out all the black gut in the 
tails, which muſt not be uſed) beat fine three 
quarters of an ounce of mace, a ſmall nutmeg, 
and four or five cloves; with pepper and ſalt, 
ſeaſon the meat with it; lay a layer of butter 
into a deep earthen pot, then put in the lob- 
ſters, and lay the reſt of the butter over them, 
(this quantity of lobſters will take at leaſt four 
pounds of butter to bake them) tie a paper 
over the pot, ſet them in an oven, when they 
are baked tender, take them out, and lay them 
on a diſh to drain a little, then put them cloſe 
down in your potting pots, but do not break 
them in ſmall pieces, but lay them in as whole 
as you can, only ſplitting the tails. When you 
have filled your pots as full as you chuſe, take a 
ſpoonful or two of the red butter they were baked 
in; pour it on the top, and ſet it before the fire 
to let it melt in, then cool it, and melt a little 


| 
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t 
| 
$ 
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white wax in the remainder of the butter, and 
cover them. N. B. Lay a good deal of the 
red hard part in the pot to bake to colour the 
butter, but to not put it in the N 52 | 


'To bot SHRTMPs, 7 


PICK 45 fineſt ſhrimps you can get, Gals 
them with a little beaten mace, pepper, and falt, 
to your taſte, and with a little cold butter pound 
them all together i in a mortar till it comes to a 


paſteF®put-it down. in ſmall pots, and Ph over 


them clarified butter. 


4 4 4 us, WW > LK. ? 3 * F 
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T caveach/ Sol ks. 


75 


'F RY: your Tolbe in either oil or bock, bol 


| is vinegar with a little water, two or three 


blades of mace, a very few cloves, ſome black 


pepper and a little ſalt, let it ſtand till cold, and 
when cold, beat up ſome oil with it, lay your 


fiſh in a deep pot, and flice a good deal of 


Thalots or onion between each fiſh, throw your 


liquor over it, and pour ſome oil on the top: 
it will keep three or four months made rich and 
fryed in oil; it muſt be ſtopt well and kept in 


a dry place. Take out but a little at a time work 


oy 


e beg e ; fy 


To caveach Fun. 


cor DE fiſh into. pieces the thickvels of 
your hand, ſeaſon jt with pepper and ſalt, let it 
lie an hour, dry it well with a cloth, flour it, 
and then fry it a fine brown in oil; boil a ſuffi- 
3 8 cient 
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cient quantity of vinegar with a little garlick, 
mace, and whole pepper to cover the fiſh, add 
the ſame uantity of oil, and ſalt to your taſte, 
mix well the oil and vinegar, and when the fiſh 
and liquor is quite cold, flice ſome onion to lay 
in the bottom of, the pot, then a layer of fiſh 
and onion, and ſo on till the whole fiſh is put 


up: the e muſt not t be Put in till it is ow 
cold. ETSY 


4. very Oe: way to prior Pr: "<:x "rind 

TAKE an y large fiſh, cut off the head, waſh 
it clean, 8 cut it into thin ſlices, dry it well 
with a cloth, flour it and dip it in the yolks of 
eggs, fry it in plenty of oil till it is a fine brown, 
and well done, lay them to drain till cold, then 
lay them in your veſſel, throw in betwixt the 
lays mace, cloves, and ſliced nutmeg, then 
make a pickle of the beſt white wine vinegar, 
ſhalots, garlick, white pepper, Jamaica pepper, 
long pepper, juniper berries and ſalt, boil it till 
the garlick is tender, and the pickle will be 
enough; when it is quite cold pour it on your 
fiſb, with a little oil on the top; ſmall fiſh are 
done whale, cover it cloſe with a bladder. | 


” ? 
\ . 


R * 


2 * Pickle. SunTMEs, : 


PICK the fineſt ſhrimps you can get, and 
put them into cold allegar and falt, put them 
into little bottles, york eber cloſe, . n 
them 15 0 _ 1 £12 73 019 21 7:9 
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To pat red and black Moox-G KALE 


_ PLUCK and draw them and ſeaſon them 
with pepper, cloves, mace, ginger and nutmeg, 
well beaten and ſifted, with a quantity of ſalt 
not to overcome the ſpices, roll a lump of but- 
ter in the ſeaſoning, and put it into the body of 
the fowts,, rub the outſide with ſeaſoning, and 
then put them into pots with the breaſt down- 
wards and cover them with butter, lay a paper, 
and then a paſte over them, and bake them till 
they are tender, then take them out and lay 
them to drain, then put them into potting pots 
with the breaſt upward, and take all the butter 
they were baked in clear from the gravy and 
pour upon them, fill up the pots with clarified 
butter, and keep them in a dry place. 


p 4" 


Obſervations on ROASTING and BolriNG.. 
XII HEN you boil any kind of meat, parti- 
cularly veal, it requires a great deal of 
| care and neatneſs ; be ſure your copper is very 
8 clean and well tinn'd, fill it as full of ſoft water 
| as is neceſſary, duſt your veal well with fine 
3 flour, put it into your copper, ſet it over a large 
fire; ſome chuſe to put in milk te make it 
white, but I think it is better without: if your 
water happens to be the leaſt hard it a 
80 8 ö 1 
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the milk, and gives the veal a brown. yellow 
caſt, and often hangs in lumps about the veal, 
ſo will oatmeal, but by duſting your veal, and 
putting it into the water when cold, it prevents 
the foulneſs of the water from hanging upon it; 
when the ſcum begins to riſe, take it clear off, 
put on your cover, let it boil in plenty of water 
as ſlow as poſſible, it will make your veal riſe 
and plump: a cook cannot be guilty of a greater 
error than to let any ſort of meat boil faſt, it 
hardens the outſide before the inſide 1s warm, 
and diſcolours it, eſpecially veal ; for inſtance, 
a leg of veal of twelve pounds weight will re- 
quire three hours and a half boiling, the flower - 
it boils the whiter and plumper it will be; when 
you bail mutton or beef, obſerve to dredge them 

well with flour before you put them into the 
kettle of cold water, keep it covered, and take 
off the ſcum ; mutton or beef don't require fo 
much boiling, nor is it ſo great a fault if they 
are a little ſhort, but veal, pork, or lamb, is 
not ſo wholeſome if they are not boiled enough; 
a leg of pork will require half an hour more 
boiling than a leg of veal of the ſame weight; 
| when you boil beef or mutton, you may allow 
an hour for every four pounds weight; it is the 
beſt way to put in your meat when the water is 
cold, it gets warm to the heart before the out- 
ſide grows hard, a leg of lamb four pounds 
weight will require an hour and half boiling. 

WHEN you roaſt any kind of meat, it is a 
very good way to put a little ſalt and water in 
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them, it takes off the fine flavour. 
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your dripping pan, baſte your meat a little with 


it, let it dry, then duſt it well with flour, baſte 


it with freſh butter, it will make your meat a 
better colour ; obſerve always to. have a briſk 
clear fire, it will prevent your meat from dazing, 
and the froth from falling, keep it a good diſ- 
tance from the fire, if the meat is ſcorched, the 
outſide is hard, and prevents' the heat from pe- 
netrating into the meat, and will appear enough 
before it be little more than half done. Time, 
diſtance, baſting often, and a clear fire, is the 
beſt method I can preſcribe for roaſting meat to 
perfection; when the ſteam draws near the fre, 


it is a ſign of its being enough, but you will be 


the beſt judge of that from the time you put it 


down. Be careful when you roaſt any kind of 


wild fowl, to keep a clear briſk fire, roaſt them 
a light brown, but not too much; it is a great 
fault to roaſt them till the gravy runs out of 
-Tame 
fowls require more roaſting, 1 are a long 
time before they are hot through, and muſt be 


often baſted to keep up a ſtrong froth, it makes 


them riſe better, and a finer colour. Pigs 
and geeſe ſhould be roaſted before a good fire, 
and turned quick. Hares and rabbits re- 
quire time and care, to ſee the ends are Toaſted 
enough ; when they are, half roaſted, cut the 
neck ſkin, and let out the blood, or when they 


are cut up, they often Pear bloody at the 
peck. 
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To roaſt 4 Pie. pr oa | 3 


srICk your pig juſt above the breaſt-bone, 
run your knife to the heart, When it is dead, 
put it in cold water for a few minutes, then rub 
it over with a little roſin beat exceeding fine, or 
its own blood, put your pig into a pale of ſcald- 
ing water half a minute, take it out, lay it on 
a clean table, pull off the hair as quick as poſſi- 
ble, if it does not come clean off put it in again, | 
when you have got it all clean off, waſh it in 
warm water, then in two or three cold waters, 
for fear the roſin ſhould taſte, take off the four 
feet at the firſt joint, make a ſlit down the bel- 
ly, take out all the entrails, put the liver, heart, 
and lights to the pettitoes, waſh it well out of 
cold water, dry it exceeding well with a cloth, 
hang it up, and when you roaſt it, put in a little 
ſhred ſage, a tea ſpoonful of black pepper, two 
of ſalt, and a cruſt of brown bread, ſpit your 
pig, and ſew it up, lay it down to a briſk clear 
fire, with a pig plate hung in the middle of the 
fire; when your pig is warm, put a lump of 
butter in a cloth, rub your pig often with it 
while it is roaſting ; a large one will take an 
hour and half: when your pig is a fine brown, 
and the ſteam draws near the fire, take a clean 
cloth, rub your pig quite dry, then rub it well 
with a little cold butter, it will help to criſp it, 
then take a ſhar rp knife, cut off the head, and 
take off the collar, then take off the ears and 
jaw-bone, ſplit the jaw in two, when you have 
cut the pig down the back, which muſt be 
done before you draw the ſpit out, then lay your 
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pig wk to back on your, diſh, and the jaw on 


each ſide, the ears on each ſhoulder, . and the 


collar at the ſhoulder, ' and pour, in your: ſauce; 


and ſerve it up: garniſh with a cruſt . We 
W grated. 


To make Saver for a Pic... | 


cHop the brains a little, then put in a tea- 
cupful of white gravy, with the gravy that runs 
out of the pig, a little bit of anchovy, mix near 


half a pound of butter, with as much flour as 


will thicken the gravy, a ſlice of lemon, a ſpoon- 
ful of white wine, a little caper liquor and ſalt, 


ſhake it over your fire, and pour it into your 


diſh ; ſome like currants, boil a few and ſend 


them in a tea ſaucer with a glaſs of currant Jelly 
in the middle of it. 


” ſecond Way to nate PrG. aver. 


cur. all the outſides off a penny loaf, then 
cut it into very thin ſlices, put it into a ſauce pan 


of cold water, with an onion, a few pepper 


corns, and a little ſalt, boil it until it be a fine 
pulp, then beat it well, put in a quarter of a 
pound of butter, and two ſpoonfuls of thick 
creamy: make it 98 and + it into a baſon. 


To dreſs a Pro's ri oeh ? 


TAKE up the heart, liver, and lights, when 
they have boiled ten minutes, and ſhred them 
5 — ſmall, but let the feet boil till they are 
freie tender, then take them out and "Gplit 

- them; 


ENG 


them thicken your gravy with flour and but- 
ter, put in your mincemeat, a lice of lemon, a 

oonful'of white wine; a little ſalt, and boil it 
a little, beat the yolk of an egg, add to it two 
ſpoonfuls of good cream, and a little grated 
nutmeg, put in your pettitoes, ſhake it over 
the fire, but don't let it boil: lay ſippets round 
your diſh, pour in your mincemeat, lay the 
feet over them the ſkin fide © Ups and ſend them 
to 8 table. 


/ < 


To boil a Goosk with Onton SAuck. 


TAKE your goole ready dreſs'd, ſinge i it and 
pour over it a quart of boiling milk, let it lie 


in it all night, then take it out and dry it ex- 
ceeding well with a cloth, ſeaſon it with pepper 


and ſalt, JP ſmall a elithos onion, a handful of 


” * U N 


how: 
To fr Goos 8 | 
CUT your pinions in two, the neck in four 


pieces, ſlice the gizzard, clean it well, ſtew 
them in two quarts of water,. or mutton broth, 


with a bundle of ſweet -herbs, one anchoyy, 


a few pepper corns, three or four cloves, a 
ſpoonful © 


giblets are tender, put in a ſpoonful of good 
cream, thicken it with flour and butter, ſerve 


them up in a * diſh, and "ay e round s - 
| | 1 
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catchup, and an onion; when the 
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To roaſt a Gaze Goo, 9 


WHEN your gooſe is ready dreſs d, put i 
a good lump of butter, ſpit it, lay it down, 
ſinge it well, duſt it with flour, baſte it well 
with freſh butter, baſte it three or four different 
times with cold butter, it will make the fleſh 


riſe better than if you was to baſte it out of the 
dripping pan; if it is a large one it will take 


three quarters of an hour to roaſt it; when you 
think it is enough, dredge it with flour, baſte it 
till it is a fine froth, and your gooſe a nice 


brown, and diſh it up with a little brown gravy 


under it: garniſh with a cruſt of bread Srated 
round the edge of your diſh. | 


To make SAUCE for a Green Goosx. 
TAKE ſome melted butter, put in a ſpoonful 


of the juice of ſorrel, a little ſugar, a few cod- 


dled gooſeberries, pour it into Jour ſauce- boats, 


and ſend 1 it hot to the table. 


To roaſt a nen Goosx. 


Chop a few ſage leaves, and two onions 


very fine, mix them with a good lump of but- 
ter, a tea ſpoonful of pepper and two of ſalt, 


put it in your gooſe, then ſpit it and lay it down, 


ſinge it well, duſt it with flour; when it is 


thoroughly hot baſte it with freſh butter: if it 
be a large one it will require an hour and a half 
before a good clear fire; when it is enough, 
dredge and baſte it, pull-out the ſpit, pour ina. 
little boiling water. | 
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To make SAUCE for a oo, ; 


" PARE, core, and ſlice your apples, put 
them 1n a ſauce pan, with as wüch water as 
will keep them from burning, ſet them over a 
very flow fire, keep them cloſe covered till they 
are all of a pulp, then put in a lump of butter, 


and ſugar to your taſte, beat them well, and 
ſend them to the table in a china baſon. 


270 boil Ducks with Ontov Saver. 


SCALD and draw your ducks, - put them in 
warm water for a few minutes, then take them 
out, put them in an earthen pot, pour over 
them a pint of boiling milk, let them lie in it 
two or three hours; when you take them out 
dredge them well with flour, put them in a 
copper of cold water, put on your eover, let 
them boil ſlowly twenty minutes, then take 
them out, and ſmother them with onion ſauce. 


To make Ox10n Save. 
BOIL eight or ten bitge onions, change the 


water two or three times while they are boiling, 
when enough, chop them on a board to keep 
them from growing a bad colour, put them in 
a ſaucepan with a quarter of a pound of butter, 
two Rage of thick Creatth boil it A little, 


75 0 Ha, 8 


WHEN you have killed and drawn your 
ducks, | ſhred one onion, - and a few  fage leaves, 
| N 
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put them into your ducks with pepper and ſalt, 
ſpit, ſinge, and duſt them with flour, baſte 
them with butter; if your fire be very hot they 
will be roaſted in twenty minutes, the quicker 
they are roaſted the better they eat; juſt before 
you draw them, duſt them with flour, and 
baſte them with butter, put them on a diſh, 
have ready your gravy made of the gizzards and 
pinions, a large blade of mace, a few pepper 
corns, a ſpoonful of catchup, the ſame of 
browning, a tea ſpoonful of lemon pickle, and 
one onion, ſtrain it, pour it on your diſh, and 
ſend onion ſauce in a boat ö 


To boila TURKEY with OYSTER SAUCE. 


LET your turkey have no meat the day be- 
fore you kill it, when you are going to kill it 
give it a ſpoonful of allegar, it will make it _ 
white and eat tender; when you have killed t 
hang it up by the legs for four or five days at 


leaſt, when you have plucked it draw it at the 
_ rump, if you can take the breaſt-bone out 


nicely it will look much better, cut off the legs, 
put the ends of the thighs into the body of the 
turkey, ſkewer them down, and tie them with 
a ſtring, cut off the head and neck, then grate a 
penny loaf, chop a ſcore or more of oyſters fine, 
ſhred a little lemon peel, nutmeg, pepper, and 
ſalt to your palate, mix it up into a light force- 
meat with a quarter of a pound of butter, a 
ſpoonful or two of cream, and three eggs, ſtuff 
the craw with it, and make the reſt into balls 


and boil them, ſew up the turkey, dredge it 


Well 
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well with flour, put it into a kettle of cold wa- 
ter, cover it, and ſet it over the fire, when the 
ſcum begins to riſe take it off, put on your 
cover, let it boil very flowly for half an hour, 
then take off your kettle, and keep it cloſe 
covered, if it be of a middle ſize, let it ſtand 
half an hour in the hot water, the ſteam being 
kept in will ſtew it enough, make it riſe, keep 
the ſkin whole, tender, and very white; when 
you diſh it up, pour over ita little of your oyſter 
fauce, lay your balls round it, and ſerve it with 
the reſt of your ſauce in a boat: garniſh with 
lemon and barberries — N. B. Obſerve to ſet 
on your turkey in time, that it may ' ſtew as 
above; it is the beſt way T ever found to boil 
one to perfection; when you are going to diſh it 
up, ſet it over the fire to make it quite hot. 


To make Savce for 4 Tuxkkv. 155 

AS you open your oyſters, put a pint into 2 
baſon, waſh them out of their liquor, and put 
them in another baſon ; when the liquor is ſet- 
tled, pour it clean off into a ſaucepan, with a 
little white gravy, a tea ſpoonful of lemon 
pickle, thicken it with flour and a good lump 
of butter, boil it three or four minutes, put in a 
ſpoonful of good thick cream, put in your 
oyſters, keep ſhaking them over the fire, till 
they are quite hot, but don't let them boil, it 
will make them hard and look little. 5 


A ſecond Way to make Sau cn for a Tukkzr. 


CUTa ſcrag-end of a neck of veal in pieces, 


put them in a ſauce-pan, with two or three 
| blades 
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blades of mace, one anchovy, a few ſticks of 


cellery, a little Chyan and falt, a glaſs of white 


wine, a ſpoonful of lemon pickle, a tea ſpoonful 
of muſhroom powder or catchup, a quart of 
water, put on your cover, and let it boil until it 
be reduced to a pint, ſtrain it, and thicken it 
with a quarter of a pound of butter rolled in 


flour, boil it a little, put in a ſpoonful of thick 


cream, and Pour it over the turkey. 


To rooſt a Turkey. 


WHEN. you have dreſſed your turkeyss is 
before, 5 its head down to the legs, then 


make your forcemeat, take the crumbs of a 


penny loaf, a quarter of a pound of beef ſuet 
ſhred fine, a little ſauſage- meat or veal ſcraped 
and pounded exceeding fine, nutmeg, pepper, 
and falt to your, palate, mix it up lightly with 
three eggs, ſtuff the craw with it, ſpit it, and 


lay it down a good diſtance from the fire, keep it 
clear and briſk, ſinge, duſt, and baſte it ſeveral 


times with cold butter, it makes the froth 


ſtronger than baſting it with the hot out of the 
dripping pan, and makes the turkey riſe better; 


when it is enough, froth it up as before, diſh it 
up, pour on your diſh the ſame gravy as for the 
boiled turkey, only put in browning inſtead of 
cream: garniſh with lemon and pickles, and 
ſerve it up; if it be of a middle ſize it will re- 
ich one hour and a quarter roaſting. 


o make Savce for a Turkey. + 


Curt the cruſts off a penny loaf, cus the reſt 
in thin ſlices, put it in cold water, with a few 


pepper 
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pepper corns, a little ſalt and onion, boil it till 
the bread is quite ſoft, then beat it well, put in 
a quarter of a pound of butter, two ſpoontuls of 
thick cream, and put it into a baſon. 


r , 
144 * * 


To boil Babe 18 
WHEN you. have pliicked.. your fowls, draw 


them at the rump, cut off the head, neck, and : 


legs, take the breaſt-bone ' very carefully out, 
ſkewer them with the end of their legs in' the 
body, tie them round with a ftring, linge, and 
duſt them well with flour, put them in a kettle 
of cold water, cover it cloſe, ſet it on the fire, 
when the ſcum begins to riſe, take it off, put 
on your cover, and let them boil very ſlowly 


twenty minutes, take them off, cover them cloſe, 


and the heat of the water will ſtew them enough 
in half an hour; it keeps the ſkin whole, and 
they will be both - whiter. and plumper than if 
they had boiled faſt; when you take them up, 


drain them, pour over them white ſauce, or 


melted butter. 


To ak Wulrz sauer Ver FowLs. 


TAKE a ſcrag of veal, the necks of the 
towls, or any bits of mutton or veal you have, 


put them in a ſauce- pan, with a blade or two of 


mace, a few black pepper corns, one anchovy, 
a head of cellery, a bunch of ſweet herbs, a ſlice 


of the end of a lemon, put in a quart of water, 


cover ĩt cloſe, let it boil till it is reduced to half 
a pint, ſtrain it, and thicken it with a quarter 
of a * of butter, mixed with flour, boil it 
| . five 
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five or ſix minutes, put in two +I of 
pickled muſhrooms, mix the yolks of two eggs 
with a tea cup full of good cream, and a little 
nutmeg, put it in your ſauce, ESP: ſhaking it 
over the fire, but don't let it boil. 


To roaſt large "By 


N 


TARE your fowls when they are rently 
dreſſed, put them down: to a good fire, ſinge, 


duſt, and baſte them well with butter, they will 


be near an hour in roaſting, make a gravy of 
the necks and gizzards, strain it, put in a ſpoon- 
ful of browning; ; when you diſh them up, pour 
the gravy into the diſh, ſerve them 580 with <8 


ſauce1 in a boat. 


| "os make Edo N 855 
BOIL two eggs hard, half chop the ahites; 


then put in the yolks, chop them both toge- 


ther, but not very fine, put them into a quarter 
of a pound of good melted ne, and put M 


in a boat. 723 


'To 4 yd CHICKENS. F 
PUT. your chickens in ſcalding water, as 


ſoon as the feathers will flip off, take them ont, 


or it will make the ſkin. hard, and break, when 
you havedrawnthem, lay them in ſkimmed milk 

or two hours, then ** with their heads 
on their wings, ſinge and duſt them well with 
flour, put them in cold water, cover them cloſe, 
ſet them over a very ſlow fire, take off the ſcum, 


let them boil lowly * five or ſix minutes, take 


them 
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them off the fire, keep them cloſe covered in 
the water for half an hour, it will ſtew them 
enough, and make them both white and plump; 
when you are going to diſh them, ſet them 
over the fire to make them hot, drain them, 
pour over them white ſauce made the fame way 
as for the boiled fowls. | | 


To. roaſt young CHICKENS. 
WHEN you kill young chickens, pluck 
them very carefully, draw them, only cut off 
the claws, truſs them and put them down to a 
good fire, ſinge, duſt, and baſte them with but- 
ter; they will take a quarter of an hour roaſt- 
ing, then froth them up, lay them on your diſh, 
pour butter and parſley in the diſh, and ſerve 
them up hot. 


To roaſt PHEASANTS or PARTRIDGES. 

WHEN you roaſt pheaſants or partridges, 
keep them at a good diſtance from the fire, duſt 
them, and baſte them often with freſh butter ; 
if your fire is good half an hour will roaſt them, 
put a little gravy in the diſh, made of a ſcrag 
of mutton, a ſpoonful of catchup, the ſame of 
browning, a a tea ſpoonful of lemon pickle, 
ſtrain it, diſh them up, with bread ſauce, in a 
baſon, made the ſame way as for the boiled tur- 
key. V. B. When a pheaſant is roaſted, 
ſtick feathers on the tail before you ſend it to 
the table. e 


F To 


_ colnſhire, the beſt way is to feed them with 
parate pots, for two will not eat out of one, 


kill them, flip the ſkin off the head and neck 


diſh, 


pat them on a clean plate, and ſet it under the 


——— 
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To roaft RuFFs and REES. 
THESE birds I never met with but in Lin- 


white bread boiled in milk, they muſt have ſe- 
they will be fat in eight or ten days; when you 


with the feathers on, then pluck and draw them; 
when you roaſt them, put them a good diſtance 
from the fire, if the fire be good they will take 
about twelve minutes, when they are roaſted 
flip the ſkin on again with the feathers on, fend 
them up with gravy under them, made the ſame 
as for the pheaſant, and bread ſauce, in a boat, 
or criſp crumbs of bread round the edge of the 


To roaſt Woopcocks or SNIPES. 


PLUCK them, but don't draw them, put 
them on a ſmall ſpit, duſt and baſte them well 
with butter, toaſt a few ſlices of a penny loaf, 


irds while they are roaſting, if the fire be good 
they will take about ten minutes roaſting, when 
you draw them lay them upon the toaſts on the 
diſh, pour melted butter round them, and ſerve 


To roaſt WILD Docks or TEAL. 
WHEN your dueks are ready dreſſed, put 
in them a ſmall onion, pepper, ſalt, and a ſpoon- 
ful of red wine, if the fire be good they 1 
© os roa 
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roaſt in twenty minutes, make gravy of the 


necks and gizzards, a ſpoonful of red wine, half 


an anchovy, a blade or two of mace, a ſlice of 
an end of a lemon, one onion, and a little Chyan 
pepper, boil it till it is waſted to half a pint, 
ſtrain it through a hair fieve, put in a ſpoonful 
of browning, pour it on your ducks, ſerve them 
up with onion ſauce, in a boat; garniſh your 


diſh with raſpings of bread, 


To boil PIGEONs. 

SCALD your pigeons, draw them, take the 
craw clean out, waſh them in ſeveral waters, 
cut off the pinions, turn the legs under. the 
wings, dredge them, and put them in ſoft cold 
water, boil them very {lowly a quarter of an hour, 
diſh them up, pour over them good melted but- 
ter, lay round them a little brocoli, in bunches, 
ſend butter and parſley in a boat. 


TJ roaſt PONS. 
WHEN you have dreſſed your pigeons as be- 
fore, roll a good lump of butter in chopped par- 
ſley, with pepper and ſalt, put it in your pi- 
geons, ſpit, duſt, and baſte them, if the fire be 
good they will be roaſted in twenty minutes; 
when they are enough lay round them bunches 
of aſparagus, with parſley and butter for ſauce. 


To roaſt LAREs. 


Put a dozen of larks on a ſkewer, tie it to 
the ſpit at both ends, dredge and baſte them, 
let them roaſt ten minutes, take the crumb of a 


F 2 half- 
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half-penny loaf, with a piece of butter the ſize 
of a walnut, put it in a toſſing pan, and ſhake it 
over a gentle fire till they are a light brown, lay 
them betwixt-your birds, and pour over them a 
little melted butter, 


To boil RABBITS. 


WHEN you have caſed your rabbits, ſkewer 
them with their heads ſtraight up, the fore-legs 
brought down, and the hind legs ſtraight, boil 
them three quarters of an hour at leaſt, then 
ſmother them with onion ſauce, made the ſame 
as for boiled ducks, pull out the jaw-bones, ſtick 
them in their eyes, put a ſprig of myrtle or bar- 
berries in their mouths, and ſerve them up. 


To roaſt RABBITS. 199 
WHEN you have caſed your rabbits, ſkewer 
their heads with their mouths upon their backs, 
ſtick their fore-legs into their ribs, ſkewer the 
hind-legs double, then make a pudding for them 
of the crumb of half a penny loaf, a little par- 
ſley, ſweet marjoram, thyme, and lemon peel, 
all ſhred fine, nutmeg, pepper and ſalt to your 
taſte, mix them up into a light ſtuffing, with a 
quarter of a pound of butter, a little good cream, 
and two eggs, put it into the belly, and ſew them 
up, dredge, and baſte them well with butter, 
roaſt them near an hour, ſerve them up with par- 
fley and butter for ſauce, chop the livers and lay 
them in lumps round the edge of your diſh. 
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To roaſt a HARE. 


SKEWER your hare with the head upon 
one ſhoulder, the fore-legs ſticked into the ribs, 
the hind- legs double, make your pudding of the 
crumb of a penny loaf, a quarter of a pound of 
beef marrow or ſuet, and a quarter of a pound 
of butter, ſhred the liver, a ſprig or two of 
winter ſavory, a little lemon peel, one anchovy, 
a little Chyan pepper, half a nutmeg grated, mix 
them up in a light forcemeat, with a glaſs of red 
wine, and two eggs, put it in the belly of your 
hare, ſew it up, put a quart of good milk in 
your dripping pan, baſte your hare with it till it 
is reduced to half a gill, then duſt, and baſte it 
well with butter, if it be a large one, it will 
require an hour and a half roaſting. | 


To boil a TONGUE. 


IF your tongue be a dry one, ſteep it in water 
all night, then boil it three hours, if you would 
have it eat hot, ſtick it with cloves, rub it over 
with the yolk of an egg, ſtrew over it bread 
crumbs, baſte it with butter, ſet it before the fire 

till it is a light brown; when you diſh it up, 

pour a little brown gravy, or red wine ſauce, 
mixed the ſame way as for 1 lay ſlices of 
currant jelly round it. N. B. If it be a 
pickled one, only waſh it out of water. 


To Bail a Ham. 


STEEP your ham all night in water, then 


boil it ; if it be of a middle ſize, it will take 
F 3 three 
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three hours boiling, and a ſmall one two hours 
and a half; when you take it up, pull off the 
ſkin, and rub it all over with an egg, ſtrew on 
bread crumbs, baſte it with butter, ſet it to the 
fire till it be a light brown; if it be to eat hot, 
garniſh with carrots, and ferve it up. 


| 95 
To roaſt a HAUNCH of VENISON. 


WHEN you have ſpitted your veniſon, lay 
over it a large ſheet of paper, then a thin com- 
mon paſte with another paper over it, tie it well 
to keep the paſte from falling, if it be a large one 
it will take four hours roaſting; when it is 
enough take off the paper and paſte, duſt it well 
with flour, and baſte it with butter; when it is 
a light brown dith it up with brown gravy in 
your diſh, or currant jelly ſauce, and ſend ſome 
in a boat, 4 


To broil BEEF STEAKS. 


CUT your ſteaks off a rump of beef about 
half an inch thick, let your fire be clear, rub 
your gridiron well with beef ſuet, when it is 

bg lay them on, let them broil until they be- 
gin to brown, turn them, and when the other fide 
is brown, lay them on a hot diſh, with a lice of 
butter betwixt eyery ſteak, ſprinkle a little pep- 
per and ſalt over them, let them ſtand two or 
three minutes, then ſlice a ſhalot (as thin as poſ- 
ſible) into a ſpoanful of water, lay on your ſteaks 
again, keep turning them till they are enough, 
put them on your diſh, pour the ſhalot and 
water amongſt them, and fend them to the table. 
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A uery geod Way to fry BEEF STEAKS. 


CUT your ſteaks as for broiling, put them 
into a ſtew pan with a good lump of butter, ſet 
them over a very {low fire, keep turning them 
till the butter 1s become a thick white gravy, 
pour it into a baſon, and put more butter to 
them; when they are almoſt enough, pour all 
the gravy into your baſon, and put more butter 
into your pan, fry them a light brown over a 
quick fire, take them out of the pan, put them 
ina hot pewter diſh, ſlice a ſhalot among them, 
put a little in your gravy that was drawn from 
them, and pour it hot upon them : I think this 
is the beſt way of dreſſing beef ſteaks. Half a 
pound of butter will Ire a large diſh. 


To dreſs BEE STEAKS à common way. 


FRY your ſteaks in butter a good brown, 
then put in half a pint of water, an onion ſliced, 
a ſpoonful of walnut catchup, a little caper 
liquor, pepper, and falt, cover them cloſe with 
a diſh, and let them ſtew gently ; when they 
are enough, thicken the gravy with flour and 
butter, and ſerve them up. 


To Broil MUTTON STEAKS. 

CUT your ſteaks half an inch thick, when 
your gridiron is hot, rub it with freſh ſuet, lay 
on your ſteaks, keep turning them as quick as 
poſſible, - if you don't take great care the fat that 

drops from the ſteaks will ſmoak them; when 
they are enough, put them into a hot diſh, rub 
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them well with butter, lice a Halo: yery thin 
into a ſpoonful of water, pour it on them with 


a ſpoonful of muſhroom catchup and ſalt, ſerve 
them up hot, 


T5 broil PoRk STEAKS. 


OBSERVE the ſame as from the mutton 
ſteaks, only pork requires more broiling ; when 
they are enough, put in a little good gravy, a 
little ſage rubbed very fine, ſtrew it over them, 
it gives them a fine taſte, 


To haſh BREF. 


cur your beef in very thin ſlices, take a 
little of your gravy that runs from it, put it into 
a toſſing pan with a tea ſpoonful of lemon pickle, 
a large one of walnut catchup, the ſame of 
browning, ſlice a ſhalot in, and put it over the 
fire; when it boils put in your beef, ſhake it 
over the fire till it be quite hot, the gravy is not 
to be thickened, flice in a ſmall pickled cucum- 
ber: garniſh with ſcraped horſe-radiſh or pickled 


onions, | 
To haſh VEXISON, 


CUT your veniſon in thin ſlices, pat a large 
glaſs of red wine into a toſſing pan, a ſpoonful 


of muſhroom catchup, the fame of browning, 


an onion ſtuck with cloves, and half an anchovy 
chopped ſmall; when it boils, put in your veni- 
ſon, let it boil three or four minutes, pour it 
into a ſoup diſh, and lay round it currant Jelly, 


Nn 


or red cabbage. 
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To haſh MuTToN. 


CUT your mutton in ſlices, put a pint of 
gravy or broth into a toſſing pan, with one 
ſpoonful of muſhroom catchup, and one of 
browning, ſlice in an onion, a little pepper and 
ſalt, put it over the fire, and thicken it with 
flour and butter; when it boils put in your mut- 
ton, keep ſhaking it till it is thoroughly hot, 
put it in a ſoup dith and ſerve it up. 


To haſh VEAL. 

CUT your veal in thin round flices, the ſize 
of a half crown, put them into a ſauce- pan, with 
a little gravy and lemon peel cut exceeding fine, 
a tea ſpoonful of lemon pickle, put it over the 
fire, and thicken it with flour and butter ; when 
it boils put in your veal, juſt before you diſh it 
up put in a ſpoonful of cream, lay ſippets round 
your diſh and ſerve it up. _ 


3 20 warm up Scorch Cor rors. 
WHEN you have any Scotch collops left, 


put them into a ſtone jar till you want them, 
then put the jar into a pan of boiling water, let 
it ſtand till your collops are quite hot, then pour 
them into a diſh, lay over them a few broiled 
bits of bacon, and they will eat as well as freſh 
ones. Ns 


To mince VEAL. 
CUT your veal in ſlices, then cut it in little 
{quare bits, don't chop it, put it into a ſauce- 
| pan 
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pan with two or three ſpoonfuls of gravy, a ſlice 


of lemon, a little pepper and falt, a good lump 
of butter rolled in flour, a tea ſpoonful of lemon 
pickle, and a large ſpoonful of cream ; kee 
thaking it over the fire till it boils, but don't let 
it boil above a minute, if you do it will make 


your veal eat hard: put TR round JR diſh 
and ſerve it up. 


To haſh « a Toxkzy. 


TAKE off the legs, cut the thighs in two 
pieces, cut off the pinions and breaſt in pretty 
large pieces, take off the ſkin or it will give the 


gravy a greaſy taſte, put it into a ſtew pan, with 
a pint of gravy, a tea ſpoonful of lemon pickle, 
a ſlice off the end of a lemon, and a little beaten 


mace ; boil your turkey fix or ſeven minutes, (if 


vou boil it any longer it will make it hard) then 


put it on your diſh, thicken your gravy with 
flour and butter, mix the yolks of two eggs 


with a ſpoonful of thick cream, put it in your 
gravy, thake it over your fire till it is quite hot, 
but don't let it boil, ſtrain it, and pour it over 


your turkey: lay ſippets round, ſerve it VPs and 


n with lemon or parſley. 


To haſh FowLs. 


CUT up your fowl as for eating, put it in a 
toſſing pan, with half a pint of gravy, a tea 
ſpoonful of lemon pickle, a little muſhroom 
catchup, a ſlice of lemon, thicken it with flour 
and butter; juſt before you dith it up put in a 
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* 


(poonful of goo 


ſh and ſerve it up. 


d cream: lay ſippets round your 


A nice way to dreſs @ co FowL.. 

PEEL off all the ſkin, and pull the fleſh off 
the bones in as large pieces as you can, then 
dredge it with a little flour, and fry it a nice 
brown in butter, toſs it up in rich gravy well 
ſeaſoned, and thicken it with a piece of butter 
rolled in flour; juſt before you ſend it up ſqueeze ' 
in the juice of a lemon, ; 


To haſh a Woonpcock, or ParTRIDGE. 


_ CUT your woodcock up as for eating, work 
the entrails very fine with the back of a ſpoon, 
mix it with a ſpoonful of red wine, the ſame of - 
water, half a ſpoonful of allegar, cut an onion in 
flices, and pull it into rings, roll a little butter in 
flour, put them all in your tofting pan, and 
ſhake it over the fire till it boils, then put in your 
woodcock, and when it is thoroughly hot, lay 
it in your diſh with ſippets round it, ſtrai the 
ſauce over the woodcock, and lay on the onion 
in rings; it is a pretty corner diſh for dinner or 
ſupper, | 

To haſh a Wily Duck. 


CUT up your duck as for eating, put it in 
a toſſing pan, with a ſpoonful of good gravy, 
the ſame of red wine, a little of your onion 
ſauce, or an onion ſliced exceeding thin; when 
it has boiled two or three minutes, lay the duck 
| 5 in 
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in your diſh, pour the gravy over it, it muſt not 
be thickened, you may add a tea ſpoonful of 
caper liquor, or a little browning. 


20 baſh a Hare. 


CUT your hare in ſmall pieces, if you have 
any of the pudding left, rub it ſmall, put to it a 
large glaſs of red wine, the ſame quantity of 
water, half an anchovy chopped ſmall, an onion 
ſtuck with four cloves, a quarter of a pound of 
butter rolled in flour, ſhake them all together 


over a flow fire, till your hare is thoroughly 


hot, it is a bad cuſtom to let any kind of haſh 
boil longer, (it makes the meat to eat hard) 
ſend your hare to the table in a deep diſh, lay 


ſippets round it, but take out the onion and ſerve 


it up. 8 
To boil CABBAGE. 


CUT off the outſide leaves, and cut it in quar- 


ters, pick it well, and waſh it clean, boil it in 


a large quantity of water, with plenty of ſalt in 
it ; when it is tender, and a fine light green, lay 
it on a ſieve to drain, but don't ſqueeze it, if you 
do, it will take off the flavour; have ready ſome 
very rich melted butter, or chop it with cold 


butter,---Greens mult be boiled the ſame way, 


To boil a COLLYFLOWER. 

WASH and clean your collyflower, boil it 
in plenty of milk and water, (but no ſalt) till 
it be tender; when you diſh it up, lay greens: 
under it; pour over it good melted butter, and 
ſend it up hot. 8 


To 
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To boil BROCOLI in imitation of ASPARAGUS. 
TAKE the ſide ſhoots of brocoli, ſtrip off the 


leaves, and with a penknife take off all the out- 
rind up to the heads, tie them in bunches, and 
put them in ſalt and water, have ready a pan of 
boiling water, with a handful of ſalt in it, boil 
them ten minutes, then lay them in bunches, 
and pour over them good melted butter. 


To flew SPINAGE. 
WASH your ſpinage well in ſeveral waters, 


put it in a cullendar, have ready a large pan of 
boiling water with a handful of ſalt, put it in, 
let it boil two minutes, it will take off the 
ſtrong carthy taſte, then put it inte a ſieve, 
ſqueeze it well, put a quarter of a pound of but- 
ter into a toſſing pan, put in your ſpinage, keep 
turning and chopping it with a knife, until it be 
quite dry and green, lay it upon a plate, preſs it 
with another, cut in the ſhape of ſippets or dia- 
monds, pour round it very rich melted butter, 
it will eat exceeding mild, and quite a difterent 
taſte from the common way. 


To boil ARTICHOKES. 


If they are young ones, leave about an inch of 
the ſtalk, put them in a ſtrong ſalt and water for 
an hour or two, then put them in a pan of cold 
water, ſet them over the fire, but don't cover 
them, it will take off their colour; when you diſh 
them up, put rich melted butter in ſmall cups 
or pots, like rabbits, put them in the diſh with 
your artichokes, and ſend them e 


/ } | To 
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To boil ASPARAGUS. 


SCRAPE your aſparagus, tie them in ſmall 
bunches, boil them in a large pan of water with 
falt in it ; before you diſh them up, toaſt ſome 
flices of white bread, and dip them in the boil- 
ing water, lay the aſparagus on your toaſts, 
pour on them very rich melted butter, and ſerve 
them up hot. 


To boil FRENCH BEANS. 


CUT the ends of your beans off, then cut 
them ſlant-ways, put them in a ſtrong ſalt and 
water, as you do them, let them ſtand an hour, 
boil them in a large quantity of water with a 
handful of ſalt in it, they will be a fine green; 


when you diſh them up, pour on them melted 


butter, and ſend them up. 


To boil WIN DSOR BEANS. 


BOIL them in a good quantity of ſalt and | 
water, boil and chop ſome parſley, put it in 
good melted butter ; ſerve them up with bacon 


in the middle if you chule it. 


To boil GREEN PEASE, 
SHELL your peaſe juſt before you want 


thats. put them into boiling water, with a lit- 


tle ſalt and a lump of loaf ſugar, when they 
begin to dent in the middle they are enough, 


{train them in a ſieve, put a good lump ef but- 
ter into a mug, give your fran a ſhake, put 


them 
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them on a diſh, and ſend them to the table.— 
Boil a ſprig of mint in another water, chop it 
fine, and lay it in lumps round the edge of your 
diſh. „„ e 
To boil PARSNIPS. 


WASH your- parſnips very well, boil them 
till they are foft, then take off the ſkin, beat 
them in a bowl with a little ſalt, put to them a 

| little cream and a lump of butter, put them in 

a toſſing pan, and let them boil till they are like 

a light cuſtard pudding, put them on a plate, 
and ſend them to the table. 


CHAP. Iv. 
Os/ervations on MADE DIsuEs. 


E careful the toſſing pan is well tinned, 
quite clean, and not gritty, and put every 
ingredient into your white ſauce, and have it of 
a proper thickneſs, and well boiled, before you 
put in eggs and cream, for they will not add 
much to the thickneſs, nor ſtir them with a 
ſpoon after they are in, nor ſet your pan on the 
fire, for it will gather at the bottom and be in 
lumps, but hold your pan a good height from 
the fire, and keep ſhakipg the pan round one 
way, it will keep the ſauce from curdling, and 
be ſure you don't let it boil ; it is the beſt way 
to take up your meat, collops, or haſh, or e 
Other 
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other kind of diſh you are making with, a fiſh 


flice, and train your fauce upon it, for it is 
almoſt impoſſible to prevent little bits of meat 
from mixing with the ſauce, and by this me- 
thod the ſauce will look clear. 

In the brown made diſhes take ſpecial care no 
fat is on the top of the gravy, but {kim it clean 
off, and that it be of a fine brown, and taſte of 
no one thing particular; if you uſe any wine put 
it in ſome time before your diſh is ready, to take 
off the rawneſs, for nothing can give a made 
diſh a more diſagreeable taſte than raw wine, or 
freſh anchovy : when you uſe fried forcemeat 
balls, put them on a ſieve to drain the fat from 
them, and never let them boil in your ſauce, it 
will give them a greaſy look, and ſoften the balls; 
the beſt way is to put them in after your meat 
is diſhed up. 

You may uſe pickled couſhrootas, artichoke 
bottoms, morels, truffles, and forcemeat wn 
in almoſt every made diſh, and in ſeveral, 
may ule a roll of forcemeat inſtead of balls, = 
in the porcupine breaſt of veal, and where you 
can uſe it, it is much handſomer than balls, eſ- 
pecially in a mock turtle, collared or N 
breaſt of veal, or any large made diſh, 


To nabs 11 PICKLE. 
TAKE two dozen of -lemons; grate off he 


out-rinds very thin, cut them in four quarters, 
but leave the bottoms whole, rub on them 
equally half a pound of bay ſalt, and ſpread 
them on a large pewter diſh, put them in a 


cool oven, or let them dry gradually by the al 
tl 
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till all the juice is dried into the peels, then put 
them into a pitcher well glazed, with one ounce 
of mace, half an ounce of cloves beat fine, 
one ounce of nutmegs cut in thin flices, four 
ounces. of garlick peeled, half a pint of muſ- 
tard ſeed bruiſed a little, and tied in a muſlin. 
bag, pour two quarts of boiling white wine 
vinegar upon them, cloſe the pitcher well up, 
and let it ſtand five or fix days by the fire, ſhake 
it well up every day, then tie it up and let it 
| ſtand for three months to take off the bitter; 
| when you bottle it, put the pickle and lemon 
in a hair ſieve, preſs them well to get out the 
liquor, and let it ſtand till another day, then 
pour off the fine and bottle it, let the other ſtand 
three or four days and it will refine itſelf, pour 
it off and bottle it, let it ſtand again and bottle 
it, till the whole is refined: it may be put in 
any white ſauce, and will not hurt the colour; 
it is very good for fiſh ſauce and made diſhes, 
a tea ſpoonful is enough for white, and two 
for brown fauce for a fowl; it is a moſt uſeful 
pickle and pives a pleaſant flavour : be ſure you 
put it'in before you thicken the ſauce, or put 
any cream in, leſt the ſharpneſs makes it curdle. 


Browning for Mane Disnts. 
BEAT ſmall four ounces of treble refined 
ſugar, put it in a clean iron frying-pan, with 
one ounce of butter, ſet it over a clear fire, 
mix it very well together all the time ; when 
it begins to be frothy, the ſugar is diſſolving, 
hold it higher oyer the fire, have ready a PR 
| "Wo | "7M 
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of red wine, when the ſugar and butter is of 
a deep brown, pour in a little of the wine, ſtir 
it well together, then add more wine, and keep 
ſtirring it all the time; put in half an ounce 
of Jamaica pepper, fix cloves, four ſhalots 
peeled, two or three blades of mace, three 
ſpoonfuls of muſhroom catchup,, a little ſalt, 
the out-rind of one lemon, -boil them flowly for 
ten minutes, pour it into'a baſon, when cold, 
take off the ſcum very clean, and bottle it for uſe, 


To dreſs a Mock TurTLE. 


TAKE the largeſt calf's head you can get, 
with the ſkin on, put it in ſcalding water, till 
you find the hair will come off, clean it well, 


and waſh it in warm water, and boil it three 


quarters of an hour, then take it out of the 


water and {lit it down the face, cut off all the 
meat along with the ſkin as clean from the bone 
as you can, and be careful you don't break the 
ears off, lay it on a flat diſh, and ſtuff the ears 
with forcemeat, and tie them round with cloths, 


take the eyes out, and pick all the reſt of the 
meat clean from the bones, put it in a tofling 
pan, with the niceſt and fatteſt part of another 
calf's head, without the ſkin on, boiled as long 
as the above, and three quarts of veal gravy, 
lay the ſkin in the pan on the meat with the fleſh 
ſide up, cover the pan cloſe, and let it ſtew over 
a moderate fire one hour, then put in three 
ſweetbreads fried a light brown, one ounce of 
murels, the ſame of truffles, five artichoke bot- 
toms boiled, one anchovy boned and cone 
5 | 2 ſmall, 
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ſmall, a tea ſpoonful of Chyan pepper, a little 
ſalt, half-a lemon, three pints of Madeira wine, 
two meat ſpoonfuls of muſhroom catchup, one 
of lemon pickle, half a pint of muſhrooms, 
and let them ſtew ſlowly half an hour longer, 
and thicken it with flour and butter; have ready 
the yolks of four eggs boiled hard, and the 
brains of both heads boiled, cut the brains the 
ſize of nutmegs, and make a rich forcemeat, 
and ſpread it on the caul of a leg of veal, roll 
it up and boil it in a cloth one hour; when 
boiled, cut it in three parts, the middle largeſt, 
then take up the meat into the diſh, and lay- 
the head over it with the {kin fide up, and put 
the largeſt piece of forcemeat between the ears, 
and make the top of the ears to meet round 
it; (this is called the crown of the turtle,) the 
other ſlices of the forcemeat lay oppoſite to each 
other at the narrow end, and lay a few of the 
_ truffles, morels, brains, muſhrooms, eggs, and 
artichoke bottoms upon the face and round 
it, ſtrain the gravy boiling hot upon it, be as 

quick in diſhing it up as poſſible, for it ſoon 
pores coef 


Mock TuRTLE @ ſecond way. 


DRESS the hair of a calf's head as before, 
boil it half an hour, when boiled cut it in pieces 
half an inch thick, and one inch and a half long, 
put it into a ſtewpan, with two quarts of veal 
gravy, and ſalt to your taſte ; let it ſtew one 
hour, then put in a pint of Madeira wine, half 
a tea ſpoonful of Chyan pepper, truffles and 

2 morels 
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morels one ounce each, three or four artichoke 
bottoms boiled and cut in quarters; when the 
meat begins to look ,clear and the gravy ſtrong, 
put. in half a lemon, and thicken it with flour 
and butter, fry a few forcemeat balls, beat four 
yolks of hard boiled eggs in a mortar very fine, 
with a lump of butter, and make them into 
balls the ſize of pigeons eggs; put the forcemeat 
balls and eggs in after you have diſhed it up. 
VN. B. A lump of butter put in the water 
makes the artichoke bottoms boil white and 

ſooner. 3 


To make an ARTIFICIAL TURTLE. 


 SCALD a calf's head, cut it in pieces one 
inch thick, two broad, aud four long, parboil 
a ſalmon's liver, cut it in ten or twelve pieces, 
ſeaſon the whole with beaten mace, falt, and 
Chyan, put them into a well-lined-copper diſh, 
with a pint and a half of gravy made of veal, 
fix anchovies, a blade of mace, and a ſprig of 
ſweet marjoram, (your gravy muſt be very good) 
a pint of Madeira wine, the juice of four or 
five lemons ſtrained from the ſeeds, the yolks of 
ten or twelve eggs boiled hard, and about three 
dozen of forcemeat balls, made as the receipt 
directs; let it ſtew gently about an hour, al- 
ways keep it cloſe covered, then ſtir in a lump 

of butter the ſize of an orange, with a tea 

ſpoonful of fine flour rolled in it,, and let it ſtew 

full two hours longer: if you perceive it wants 
addition of ſeaſoning, &c. add to it a few mi- 
nutes before you ſerve it up, which muſt be in 


ENGLISH HOUSE-KEEPER. 8; 


a ſoup diſh or tureen, with the yolks and ſlices 
of lemon on the top; take care to ſkim off the 
fat before you diſh it up. | 


Jo male forcemeat for an ARTIFICIAL TURTLE. 


TAKE a pound of the fat of a loin of veal, 
the ſame of lean, with ſix boned anchovies, beat 
them fine in a marble mortar, ſeaſon with mace, 
Chyan, falt, a little ſhred parſley, fweet mar- 
joram, ſome juice of lemon, and three or four 
ſpoonfuls of Madeira wine, mix theſe well to- 
gether and make it into little balls, duſt them 
with a little fine flour, and put them into your 
diſh to ſtew about half an Hour before you ſerve 
it up; the green ſkin of a ſalmon's head is a 
very great addition to your turtle ; boil it a little, 
then ſtew it among the reſt of the other things. 


To make a CAL r's HEAD Haſh. ; 
CLEAN your calf's head exceeding well, 


and boil it a quarter of an hour; when it is cold 
cut the meat into thin broad ſlices, and put it 
into a toſſing pan, with two quarts of gravy; 
and when it has ſtewed three quarters of an hour, 
add to it one anchovy, a little beaten mace, and 
Chyan to your taſte, two tea ſpoonfuls of lemon 
pickle, two meat ſpoonfuls of walnut catchup, 
half an ounce of truffles and morels, a {lice or two 
of lemon, a bundle of ſweet herbs, and a glaſs 
of white wine, mix a quarter of a pound of 
butter with flour, and put it in a few minutes 
before the head is enough, take your brains and 
put them into hot water, it will make them ſkin 
1 . ſooner, 
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ſooner, and beat them fine in a bafon, then add 
to them two eggs, one ſpoonful of flour, a bit of 
lemon peel ſhred fine, chop ſmall a little par- 
ſley, thyme, and ſage, beat them very well to- 
gether, ſtrew in a little pepper and falt, then 
drop them in little cakes into a panful of boil- 
ing hog's-lard, and fry them a light brown, then 
lay them on a ſieve to drain; take your haſh out 
of the pan with a fiſh ſlice, and lay it on your 
diſh, and ſtrain. your gravy over it, lay upon it 
a a few muſhrooms, forcemeat balls, the yolks of 
four eggs boiled hard, and the brain-cakes; 
garnith with lemon and pickles. 


It is proper for a top or ſide diſh. 


To dreſs a Cair's Heap the beſt Way. 


TAKE a calf's head with the ſkin on, and 
ſcald off all the hair and clean it very well, cut 
it in two, take out the brains, boil the head very 

White and tender, take one part quite off the 
bone, and cut it into nice pieces with the tongue, 
dredge it with a little flour, and let it ſtew ona 
ſlow fire for about half an hour in rich white 
oravy made of veal, mutton, and a piece of 
bacon, ſeaſoned with pepper, falt, onion, and 
a very little mace; it muſt be ſtrained off before 
the haſh' is put in it, thicken it with a little 

butter rolled in flour; the other part of the 
head muſt be taken off in one whole piece, ſtuff 
it with nice forcemeat, and roll it like a collar, 
and ſtew it tender in gravy, then put it in the 
middle of the diſh, and the hath all round, gar- 
niſh it with forcemcat balls, fried oyſters, 5 
ng t E 
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the brains made into little cakes dipped in rich 
butter and fried. You may add wine, morels, 
truffles, or what To pleaſe, to make it good 


and rich. 


To dreſs a CALF's HAD SURPRIZE. 


DRESS off the hair of a large calf's head 
as directed in the mock turtle, then take a ſharp- 


pointed knife and raiſe off the 1kin, with as 


much of the meat from the bones as you poffi- 
bly can get, that it may appear like a whole head 
when it 1s ſtuffed, and be careful you don't cut 


the ſkin in holes, then ſcrape a pbund of fat 


bacon, the crumb of two penny loaves, grate 
a ſmall nutmeg with ſalt, Chyan pepper, and 
ſhred lemon peel to your taſte, the yolks of fix 
eggs well beat, mix all up into a rich forcemeat, 


put a little into the ears, and ſtuff the head with 


the remainder, have ready a deep narrow pot 
that it will juſt go in, with two quarts of water, 
half a pint of white wine, two ſpoonfuls of 
lemon pickle, the ſame of walnut and muſh- 
room catchups, one anchovy, a blade or two of 
mace, a bundle of ſweet herbs, a little ſalt and 
Chyan pepper, lay a coarſe paſte over it to keep 
in the ſteam, and ſet it in a very quick oven 
two hours and a half; when you take it out lay 
your head in a ſoup diſh, ſkim the fat clean off 
the gravy, and ſtrain it through a hair ſteve into 
a tolling pan, thicken it with a lump of butter 
rolled in flour; when it has boiled a few mi- 
nates, put in the yolks of fix eggs well beat, 
and mixed with half a pint of cream, but don't 
834 let 
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let it boil, (it will curdle the eggs;) you muſt 
| haveready boiled a few forcemeat balls, half an 
ounce of truffles and morels, it would make' the 
gravy too dark a colour to ſtew them in it : pour 
your gravy over your head, and garniſh with the 
truffles, morels, forcemeat balls, muſhrooms, 
and barberries, and ſerve it up. This is a 
handſome top diſh at a ſmall expence. 


To grill a CAaLr's HEAD. 

WASH your calf 's head clean, and boil it al- 
moſt enough, then take it up and haſh one half, 
the other alf rub over with the yolk of an egg, 
a little pepper and falt, ſtrew over it bread 
crumbs, parſley chopped ſmall, and a little 
grated lemon peel, ſet it before the fire and keep 
baſting it all the time to make the froth riſe; 
when it 1s a fine light brown, diſh up your haſh, 
and lay the grilled fide upon it. 5 

Blanch your tongue, {lit it down the middle, 
and lay it on a ſoup plate; ſkin the brains, boil 
them with a little ſage and parſley; chop them 
fine, and mix them with ſome melted butter, 
and a ſpoonful of cream, make them hot, and 
pour them over the tongue, ſerve them up, and 

they are ſauce for the head. fl 


T6 collar a CaLlr's-Hteap. 


TAKE a calf's head with the ſkin on and 
ſcald it, clean it well, then bone it, ſeaſon it 
with pepper, falt, claves, mace, and a little 
ginger, all ground very fine, take ſome cochi- 
neal, diſſolve it in ſome water, rub it on the 
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inſide of the head with a little bay ſalt and a 
large handful of chopped parſley, roll it up 
light in a cloth, and boil it till you think it is 
enough in a pickle made of all ſorts of ſweet 
herbs, ſpices, and ſome red wine, then unroll 
the cloth, and roll it tight again, and put weights 
upon it as it lies in the pickle to preſs it cloſe 
till it is cold, then boil ſome bran and water 
with ſome bay and common falt, ſtrain it off, 
and when they are both cold put it in the head, 
and let it lie three or four days before you uſe it. 


Jo make a PORCUPINE of @ BREAST of VEAL. 
BONE the fineſt 'and largeſt breaſt of veal 
you can get, rub it over with the yolks of two 
eggs, ſpread it on a table, lay over it a little 
bacon cut as thin as poſſible, a handful of parſley 
ſhred fine, the yolks of five hard boiled eggs, 
chopped ſmall, a little lemon peel cut fine, nut- 
meg, pepper, and falt to your taſte, and the 
crumb: of a penny loaf ' ſteeped in cream; roll 
the breaſt cloſe, and ſkewer it up, then cut fat 
bacon and the lean of ham that has been a little 
boiled, or it will turn the veal red, and pickled 
cucumbers about two inches long to anſwer the 
other lardings, and lard it in rows, firſt ham, 
then bacon, then cucumbers, till they have 
Jarded it all over the vealz put it in a deep 
earthen pot, with a pint of water, and cover it, 
and ſet it in a flow oven two hours; when it 
comes from the oven ſkim the fat off, and ſtrain 
the gravy through a ſieve into a ſtew pan, put 
in a glaſs of white wine, a little lemon pickle 
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and caper liquor, a ſpoonful of muſhroom catch- 
up, thicken it with a little butter rolled in flour, 


lay your porcupine on the diſh, and pour it hot 


upon it, cut a roll of forcemeat in four ſlices, 
lay one at each end and the other on the ſides; 
have ready your ſweetbreads cut in ſlices and 
fried, lay them round it with a few muſhrooms. 
It is a grand bottom diſh when game is not to 
be had. | 
N. B. Make the forcemeat of a few chopped 
oyſters, the crumb of a penny loaf, half a pound 
of beef ſuet ſhred fine, and the yolks of four 
eggs, mix them well together with nutmeg, 
Chyan pepper, add falt to your palate, ſpread it 
on a veal caul, and roll it up cloſe like a collared 


cel, bind it in a cloth, and boil it one hour. 


To ragoo a BREAST of VEAL. 


HALF roaſt a breaſt of veal, then bone it, 
and put it in a toſſing pan, with a quart of 
veal gravy, one ounce of morels, the ſame of 
truffles, ſtew it till tender, and juſt before you 
thicken the gravy, put in a few oyſters, pickled 
muſhrooms, and -pickled cucumbers, cut in 
ſmall ſquare pieces the yolks of four eggs boiled 
hard, cut your ſweet breads in ſlices, and fry it a 
light brown, diſh up your veal, and pour the 
gravy hot over it, lay your ſweetbread round, 
morels, truffles, and eggs upon it: garniſh with 
pickled barberries ; this is proper for either top 
or {ide for dinner, or bottom for ſupper. 


To 
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To collar a BREAST of VEAL. 


TAKE the fineſt breaſt of veal, bone it, and 
rub it over with the yolks of two eggs, and ſtrew 
over it fome crumbs of bread, a little grated 
lemon, a little pepper and falt, a handful of 
chopped parſley, roll it up tight, and bind it 
hard with twine, wrap it in a cloth, and boil it 
one hour and a half, then take it up to cool, 


when a little cold take off the cloth, and clip 


off the twine carefully, leſt you open the veal, 
cut it in five ſlices, lay them on a diſh with the 
ſweetbread boiled and cut in thin flices and laid 
round them, with ten or twelve forcemeat balls ; 
pour over your white ſauce, and garniſh with 
barberries, or green pickles. Cori 

The white ſauce muſt be made thus: Take 
a pint of good veal gravy, put to it a ſpoonful 
of lemon pickle, half an anchovy, a tea ſpoon- 
ful of muſhroom powder, or a few pickled muſh- 
rooms, give it a gentle boil, then put in half a 
pint of cream, the yolks of two eggs beat fine, 
ſhake it over the fire after the eggs and cream is 
in, but don't let it boil, it will curdle the cream; 


it is proper for a top diſh at night, or a ſide diſn 


for dinner. 


A boiled Bxz asT of VEAL. 
SKEWER your breaft of veal; that it will 


lie flat in the diſh, boil it one hour, (if a large 


one an hour and a quarter ;) make a white ſauce 
as before-mentioned for the collared one, pour 
it over, and garniſh it with pickles. 


4 


' truffles, morels, and pickled muſhrooms, a lit- 


middle-ſized lards of bacon, and roll them in 
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A Neck of VEAL CuTLETS. 


CUT a neck of veal into cutlets, fry them a 
fine brown, then put them in a toſſing pan, and 
ſtew them till tender in a quart of good gravy, 
then add one ſpoonful of browning, the ſame 
of catchup, ſome fried forcemeat balls, a few 


tle ſalt, and Chyan pepper, thicken your gravy 
with flour and butter, let it boil a few minutes, 
lay your cutlets in the diſh, with the top of the 
be in the middle, pour your ſauce over them, 
lay your balls, morels, truffles, and muſhrooms 
over the cutlets, and ſend it un. 


A Neck of VEAL a-la-royal. 


CUT off the ſcrag-end and part of the chine 
bone to make it lie flat in the diſh, then chop a 
few muſhrooms, ſhalots, a little parſley, and 
thyme, all very fine, with pepper and falt, cut 


the herbs, &c. and lard the lean part of the neck, 
put it in a ſtew pan with ſome lean bacon or 
ſhank of ham, and the chine-bone and ſcrag cut 
in pieces, with three or four carrots, onions, a 
head of cellery, and a little beaten mace, pour 
in as much water as will cover the pan very cloſe, 
and let it ſtew ſlowly for two or three hours, till 
tender, then ſtrain half a pint of the liquor out 
of the pan through a fine ſieve, ſet it over a ſtove, 
and let it boil, keep ſtirring it till it is dry at the 
bottom, and of a good brown ; be ſure you don't 
let it burn, then add more of the liquor ſtrained 
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free from fat,. and keep ſtirring it till it becomes 
a fine thick brown glaze, then take the veal out 
of the ſtew pan, and wipe it clean, and put the 
larded fide down upon the glaze, ſet it over a 
gentle fire five or ſix minutes to take the glaze, 
then lay it in the diſh with the glazed fide up, 
and put into the ſame ſtew pan as much flour as 
will lie on a ſix-pence, ſtir it about well, and 
add ſome of the braize liquor, (if any left) ; let 
it boil till it is of a proper thickneſs, ſtrain it 
and pour it in the bottom of the diſh, ſqueeze 
in a little juice of lemon and ferve it up. 


Bombarded VERAÄ J. 
CUT the bone nicely out of a fillet, make a 
forcemeat of the crumbs of a penny loaf, half a 
pound of fat bacon ſcraped, a little lemon peel, 
or lemon thyme, parſley, two or three ſprigs of 
{weet marjoram, one anchovy, chop them all 
very well, grate a little nutmeg, Chyan pep- 
per, and ſalt to your palate, - mix all up together 
with egg and a little cream, and fill up the place 
where the bone came out with the forcemeat, 
then cut the fillet acroſs, in cuts about one inch 
from another all round the fillet, fill one nick 
with forcemeat, a ſecond with boiled ſpinage, 
that is boiled and well ſqueezed, a third with 
bread crumbs, chopped oyſters, and beef mar- 
Tow, then forcemeat, and fill them up as above 
all round the fillet, wrap the caul cloſe round it, 
and put it in a deep pot with a pint of water, 
make a coarſe paſte to lay over it, to keep the 
oven from giving it a fiery taſte ; when it comes 
8 C 


_ veal caul, and 9 88 of eggs boiled hard. 
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out of the oven, fkim off the fat, and put the 
gravy in a ſtew pan, with a ſpoonful of lemon 
pickle, and another of muſhroom catchup, two 
of browning, half an ounce of morels and truf- 
fles, five boiled artichoke bottoms cut in quar- 
ters, thicken the ſauce with flour and butter, 
give it a gentle boil, and pour it upon the veal 
into your diſh. 


© nas a F RYCANDO of VEAL. 
CU ſtakes half an inch thick, and ſix inches 
long, out of the thick part of a leg of veal, 
lard them with ſmall cardoons, and duſt them 


with flour, put them before the fire to broil a 
fine brown, then put them into a large toſſing 


pan with a quart of good gravy, and let it ſtew 


alf an hour, then put in two tea ſpoonfuls of 
lemon pickle, a meat ſpoonful of walnut catch- 
up, the ſame of browning, a ſlice of lemon, a 
little anchovy, and Chyan, a few morels and 
truffles; when your frycandos are tender, take 


them up, and thicken your gravy with flour and 


butter, ſtrain it, place your frycandos in the 


diſh, pour your gravy on them: garniſh with 


lemon and barberries. You may lay round them 
forcemeat balls fried, or forcemeat rolled in 


Tricks N OL1ves. | 


Cut the thick part of a leg of veal in thin 
flices, flatten them with the broad fide of a 
cleaver, rub them over with the yolk of an egg, 
lay over every piece a very thin ſlice of bacon, 

| firew 
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ſtrew over them a few bread crumbs, a little 
lemon peel, and parſley chopped ſmall, pepper, 
falt, and nutmeg, roll them up cloſe and ſkewer 
them tight, then rub them with the yolk of 
eggs, and roll them in bread crumbs and par- 
fley chopped ſmall, put them into a tin drip- 
ping pan to bake or fry them; then take a pint 
of good gravy, add to it a ſpoonful of lemon 
pickle, the ſame of walnut catchup, and one of 
browning, a little anchovy, and Chyan pepper, 
thicken it with flour and butter, ſerve them up 
with forcemeat balls, and ſtrain the gravy hot 
upon them: garniſh with pickles, and ſtrew 


may dreſs veal cutlets the ſame way, but not roll 
e FIR * 


To make VEAL OLIVES a ſecond way. 


CUT large collops off a fillet of veal, and 
hack them very well with the back of a knife, 
ſpread forcemeat very thin over every one, roll 
them up and roaſt them, or bake them in an 
oven, make a ragoo of oyſters and ſweet-breads 
diced, a few morels and muſhrooms, and lay 


them in the diſh with the rolls of veal; if you 


have oyſters enough, chop and mix ſome with 
the forcemeat, it makes it much better; force- 
meat balls look very pretty round them, there 


muſt be nice brown gravy in the diſh, and they 


muſt be ſent up hot. 


To 
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To dreſs scoren CoLLOPS white. | 
CU them off the thick part of a leg of veal, 


the ſize and thickneſs of a crown piece, put a 
lump of butter into a toſſing pan, and ſet it over 
a ſlow fire, or it will diſcolour your collops, be- 
fore the pan is hot lay the collops in, and keep 
turning them over till you ſee the butter is turned 
to thick white gravy; put your collops and 
gravy into a pot, and ſet them upon the hearth 
to keep warm, put cold butter again into your 
pan every time you fill it, and fry them as above, 
and ſo continue till you have finiſhed ; when you 
have fryed them, pour the gravy from them into 
your pan, with a tea ſpoonful of lemon pickle, 
muſhroom catchup, caper liquor, beaten mace, 
Chyan pe per, and ſalt, thicken with flour and 
butter, oh it has boiled five minutes, put in 
the yolks of two eggs well beat and mixed, with 


a tea cup full of rich cream; keep ſhaking your 


pan over the fire till your gravy looks of a fine 


thickneſs, then put in your collops and ſhake 


them, when they are quite hot, put them on 
your diſh with forcemeat balls, ſtrew over them 


pickled muſhrooms : garniſh with barberries, 
5 kidney-beans. | 


To dreſs Scoren CoLLoes brown. 


CUT your collops the ſame way as the white 
ones, but brown your butter before you lay in 
your collops, fry them over a quick fire, ſhake 
and turn them, and keep them on a fine froth; 
when they are a light brown, put them into a 


pot, 
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ot; and fry them as the white ones; when you 

have fried them all brown, pour all the gravy 
from them into a clean toſſing pan, with half a 
pint of gravy, made of the bone and bits you 
cut the collops off, two tea ſpoonfuls of lemon 
pickle, Aa large one of catchup, the ſame of 
browning, half an ounce of morels, half a le- 
mon, a little anchovy, Chyan, and ſalt to your 
taſte, thicken it with flour and butter, let it 
boil five or fix minutes, then put in your col- 
lops, and ſhake them over the fire, if they boil 
it will make them hard; when they have ſim- 
mered a little, take them out with an egg ſpoon, 
and lay them on your diſh, ſtrain your .gravy 
and pour it hot on them, lay over them force- 
meat balls, and little ſlices of bacon curled 
round a ſkewer and boiled, throw a few muſh- 
| rooms over: garniſh with lemon and barberries, 
| and TOP ! ND 

To dreſs ScoTcn ColLops the French Way. 

TAKE a leg of veal, and cut your collops 
pretty thick, five or fix inches long and three 
inches broad, rub them over with the yolk of 
| an egg, put pepper and ſalt, and grate a little 
nutmeg on them, and a little ſhred parſley, lay 
them on an earthen diſh, and ſet them before 
the fire) baſte them with butter, and let them 
be a fine brown, then- turn them on the other 
ſide, and rub them as above, baſte and brown it 
the ſame way; when they are thoroughly enough, 
make a good brown gravy with truffles and mo- 
rels, diſh up your collops, eee e 
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and the yolks of hard boiled eggs over them : 
garniſh with criſp parſley and lemon. 
SWEET-BREADS, a-la-daub. 
TAKE three of the largeſt and fineſt ſweet- 


breads you can get, put them in a ſauce-pan of 
boiling water for five minutes, then take them 


out, and when they are cold, lard them with a 


row down the middle, with very little pieces of 
bacon, then a row on each fide with lemon peel 
cut the ſize of wheat ſtraw, then a row on each 


fide of pickled cucumbers, cut very fine, put 


them in a tofling pan, with good veal gravy, a 
little juice of lemon, a ſpoonful of browning, 
ſtew them gently a quarter of an hour; a little 
before they are ready thicken them with flour 
and butter, diſh them up and pour the gravy 
over, lay round them bunches of boiled cellery, 
or oyſter patties : garniſh with ſtewed ſpinage, 
green coloured parſley, ſtick a bunch of barber- 
ries in the middle of each ſweet-bread. lt 
is a pretty corner diſh for either dinner or ſup- 


per. 


Forced SwEET-BREADS. 


PUT three ſweet-breads in boiling water five 
minutes, beat the yolk of an egg a little, and 
rub it over them with a feather, ſtrew on bread 
crumbs, lemon peel, and parſley ſhred very fine, 
nutmeg, ſalt, and pepper to your palate, ſet 
them before the fire to brown, and add to them 
a little veal gravy, put a little muſhroom pow- 
der, caper liquor, or juice of lemon and brown- 
ing, thicken it with flour and butter, boil it a 
little, and pour it in your diſh, lay in your 

SON 5 ſweet- 
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ſweet-breads, and lay over them lemon peel in 
rings, cut like ſtraws : garniſh with pickles. 


To fricaſſee SwEET-BREADsS brown. 


SCALD three ſweet-breads, when cold cut 
them in ſlices the thickneſs of a crown piece, dip 
them in batter, and fry them in freſh butter a 
nice brown, make a gravy for them as the laſt, 
| ſtew your ſweet-breads ſlowly in the gravy eight 
or ten minutes, lay them on your diſh, and pour 
the gravy over them : garniſh with lemon or 
barberries. 8 


To fricaſſee SWEET-BREADS white. 
SCALD and ſlice the ſweet-breads as before, 
put them in a toſſing pan with a pint of veal 


gravy, a ſpoonful of white wine, the ſame of 
muſhroom catchup, a little beaten mace, ſtew 


them a quarter of an hour, thicken your gravy 
with flour and butter, a little before they are 


enough; when you are going to diſh them up, 


mix the yolk of an egg with a tea cupful of thick 
cream, and a little grated nutmeg, put it into 
your toſſing pan, and ſhake it well over the fire, 


but don't let it boil, lay your ſweet-breads on 


your diſh, and pour your ſauce over them: gar- 

niſh with pickled red beet-root and kidney- 

beans. VVV; „ 
To ragoo SWEET -BR EADS. 

RUB them over with the yolk of an egg, 


ſtrew over them bread crumbs and parſley, thyme | 


H 2 and 


SLE 


„ 


lay round forcemeat balls: garniſh with pickles 


it in a toſſing pan, with two quarts of good 
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and ſweet marjoram ſhred ſmall, and pepper 
and falt, make a roll of forcemeat like a ſwet. 
bread, and put it in a veal caul, and roaſt them 
in a Dutch oven, take ſome brown gravy, and 
put to it a little lemon pickle, muſhroom catch- 
up, and the end of a lemon, boil the gravy, and 
when the ſweet-breads are enough, lay them in 
a diſh, with the forcemeat in the middle, take 
the end of the lemon out, and pour the gravy 
in the diſh and ſerve them up. _ 


To flew a FILLET of VEAL. . 


TAKE a fillet of a cow calf, ſtuff it well 
under the elder, at the bone, and quite through 
to the ſhank, put it in the oven with a pint of 
water under it, till it 1s a fine brown, then put 
itin a ſtew-pan with three pints of gravy, ſtew 
it tender, put in a few morels, truffles, a tea 
ſpoonful of lemon pickle, a large one of brown- 
ing, and one of catchup, and a little Chyan pep- 
per, thicken with a lump of butter rolled in 
flour, diſh up your veal, ſtrain your gravy over, 


and lemon. 


To ragoo a FILLET of VEAL. 
LARD your fillet and half roaſt it, then put 


gravy, cover it cloſe and let it ſtew till tender, 
then add one ſpoonful of white wine, one of 
browning, one of catchup, a tea ſpoonful of 
lemon pickle, a little caper liquor, half an Vane 

0 
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of morels, thicken with flour and butter, lay 
round it a few yolks of eggs. 


A good way to dreſs a MIDCALF. 
TAKE a calf's heart, ſtuff it with good 


forcemeat, and ſend it to the oven in an earthen 


diſh with a little water under it, lay butter over 
it, and dredge it with flour , boil halt the liver 
and all the lights together half an hour, then 
chop them ſmall, and put them in a toſſing pan 
with a pint of gravy, one ſpoonful of lemon 


pickle, and one of catchup, ſqueeze in half a le- 


mon, pepper, and falt, thicken with a good piece 
of butter rolled in flour, when you diſh it up, 
pour the minced meat in the bottom, and have 
ready fried a fine brown, the other half of the 
liver cut in thin ſlices, and little bits of bacon, 
ſet the heart in the middle, and lay the liver and 


bacon over the minced meat, and ſerve it up. 


To diſguiſe a Lz6 of VEAL. 


LARD the top fide of a leg of veal in rows 
with bacon, and ſtuff it well with forcemeat 
made of oyſters, then put it into a large ſauce- 
pan with as much water as will cover it, put on 
a cloſe lid to keep in the ſteam, ſtew it gently. 


and add half a lemon, a ſpoonful of muſhroom 
catchup, a little lemon pickle, the crumbs of 
half a penny loaf grated exceeding fine, boil it 
in your gravy till it looks thick, then add half 


H 3 lump 


till quite tender, then take it up and boil down 
the gravy in the pan to-a quart, ſkim off the fat 


a pint of oyſters, if not thick enough, roll a 
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lump of butter in flour and put it in, with half 
a pint of good cream, and the yolks of three 
eggs, ſhake your ſauce over the fire, but don't 
let it boil after the eggs are in leſt it curdle; put 
your veal in a deep diſh, and pour the ſauce over 
it: garniſh with criſped parſley and fried oyiters, 
——l[t is an excellent diſh for the top of a large 
table, 


Harico of a Neck of Morro. 


CUT the beſt end of a neck of mutton into 
chops, in ſingle ribs, flatten them and fry them 
a light brown, then put them into a large ſauce- 
pan with two quarts of water, a large carrot cut 
in ſlices, cut at the edges like wheels; when 
they have ſtewed a quarter of an hour, put in 
two turnips cut in ſquare ſlices, the white patt 
of a head of cellery, a few heads of aſparagus, 
two cabbage lettices fried, and Chyan to your 
taſte, boil them all together till they are tender, 
the gravy is not to be thickened ; put it into a 
tureen, or ſoup diſh. It is proper for a top diſh, 


| To dreſs a Neck of MuTToN 70 eat like 
VENISON. 


CUT a large neck, before the ſhoulder 1s 
taken off, broader than uſual, and the flap of 
the ſhoulder with it, to make it look handſomer; 
ſtick your neck all over in little holes with 2 
ſharp penknife, and pour a bottle of red wine 
upon it, and let it lie in the wine four or five 
days, turn and rub it three or four times a day, 
then take it out and hang it up for three days 3 
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the open Air out of the ſun, and dry it often 
with a cloth to keep it from muſting; when you 
roaſt it, baſte it with the wine it was ſteeped in 
if any left, if not, freſh wine, put white paper 
three or four folds to keep in the fat, roaſt it 


thoroughly, and then take off the ſkin, and froth 
it nicely, and ſerve it up. 


Jo make FRENCH STEAKs of @ NECK F 


Morro. 


LET your mutton be very good and large, 
and cut off moſt part of the fat of the neck, and 
then cut the ſteaks two inches thick, make a 


large hole through the middle of the fleſhy part 


of every ſteak with a penknife, and ſtuff it with 


forcemeat made of bread crumbs, beef ſuet, a 


little nutmeg, pepper and falt, mixed up with 


the yolk of an egg ; when they are ſtuffed, wrap 


them in writing paper, and put them in a Dutch 
oven, ſet them before the fire to broil, they will 
take near an hour, put a little brown gravy on 
your diſh, and ſerve them up in the papers. 


A SHOULDER of MuTToON ſurprized. 

HALF boil a ſhoulder, then put it in a toſ- 
fing pan with two quarts of good gravy, four 
ounces of rice, a tea ſpoonful of muſhroom 
powder, a little beaten mace, and ſtew it one 


hour, or till the rice is enough, then take up 


your mutton and keep it hot, put to the rice 
half a pint of good cream, and a lump of butter 
rolled in flour, ſhake it well and boil it a few 


minutes, lay your mutton on the diſh and pour 
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it over: <p with barberries or pickles, and 

ſend it up. 

To 406. a SHOULDER of Mor ron, 
called HEN and CHICKENS. 


HALF roaſt a ſhoulder, then take it up, and 
cut off the blade at the firſt joint, and both the 
flaps to make the blade round, ſcore the blade 
round in diamonds, throw a little pepper and 
ſalt over it, and ſet it in a tin oven to broil, cut 
*the flaps and the meat off the Hank in thin ſlices 
into the gravy that runs out of the mution, and 
put a little good gravy to it, with two ipoontuls 
of walnut catchup, one of browning, a little 
Chyan bepper, and one or two ſhalots; when 
your meat is tender, chicken it with flour and 


butter, put your meat in the dich with the? gravy, 


and lay the blade on the top, broiled a dark 
brown: garniſh with green pickles, and ſerve 
it up. 


To bail a SHOULDER of Mur rox with 
|  Ox1oN SAUCE. 


PUT your ſhoulder in. when the water 18 
cold, when enough, tmother it with onion ſauce, 


made the fame as for boiled ducks.—You may 


dreſs a ſhoulder of veal the ſame way. 


A SHOULDER of MuTToN and CELLERY 
SAUCE, 


BOIL it as before till it is quite enough, pour 
over It celery ſauce, and ſend it to the table.— 
| 85 N. B. The 


N. B. The ſauce. —Wath and clean ten heads of 
cellery, cut off the green tops, and take off the 
outſide ſtalks, cut them into thin bits, and boil 
it in gravy till it is tender, thicken it with flour 
and butter, and pour it over your mutton. A 
ſhoulder of veal roaſted with this ſauce is very 
good. x n 


| M UT TON kebobed. 


CUT a loin of mutton in four pieces, take 

off the ſkin, and rub them with the yolk of an 
egg, ſtrew over them a few bread crumbs and 
2 little ſhred parſley, turn them round and ſpit 
them, roaſt them and keep baſting all the while 
with freſh butter, to make the froth riſe ; when 
they are enough, put a little brown gravy under, 


and ſerve them up; garniſh with pickles. 


To grill a BREAST of MUTToN. 


SCORE a breaſt of mutton'in diamonds, and 
rub it over with the yolk of an egg, then ſtrew 


on a few bread crumbs and ſhred parſley, put it 
in a Dutch oven to broil, baſte it with freſh but- 


ter, pour in the diſh good caper ſauce, and 
ſerve it up. | 
Split LEG of MUTTON and ONION SAUCE. 


SPLIT the leg from the ſhank to the end, 
ſtick a ſkewer in to keep the nick open, baſte it 


with red wine till it is half roaſted, then take the 


wine out of the dripping pan, and put to 1t one 
anchovy, ſet it over the fire till the anchovy is 
diſſolved, rub the yolk of a hard egg in a little 


cold 
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and falt to your taſte, make them into a force- 


- When it comes out take off all the fat, ſtrain the 
gravy over the mutton, lay round it hard yolks 


| lard your kidneys with bacon, and ſet them be- 


gentle boil, fry your rumps a light brown; when 


cold butter, mix it with the wine, and put it in 
your ſauce boat, pour good onion ſauce over the 
leg when it is roaſted, and ſerve it up. 


To force a LzG of Morro. 
RAISE the {kin and take out the lean part of 


the mutton, chop it exceeding fine, with one 
anchovy, ſhred a bundle of ſweet herbs, grate 
a penny loaf, half a lemon, nutmeg, pepper, 


meat, with three eggs and a large glaſs of red 
wine, fill up the ſkin with the forcemeat, but 
leave the bone and ſhank in their place, and it 
will appear like a whole leg, lay it on an earthen 
diſh with a pint of red wine under it, and ſend 
it to the oven; it will take two hours and a half; 


of eggs, and pickled muſhrooms :; garniſh with 
pickles, and ſerve it up. 


To dreſs SHEEPS Ruups and KIDNEVYS. 
BOIL fix ſheeps rumps in veal gravy, then 


fore the fire in a tin oven ; when the rumps are 
tender, rub them over with the yolk of an egg, 
a little Chyan and grated nutmeg, ſkim the fat 
off the gravy, put it in a clean toſſing pan, with 
three ounces of boiled rice, a ſpoonful of good 
cream, a little muſhroom powder or catchup, 
thicken it with flour and butter, and pive it a 


you diſh them up, lay them round on your _ 
0 
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{ that the ſmall ends meet in the middle, and 
lay a kidney between every rump : garniſh with 
red cabbage or barberries, and ſerve it up. It 
is a pretty fide or corner diſh. 


To dreſs a Leo of MuTToN 70 eat like 
Veniſon. 


GET the largeſt and fatteſt leg of mutton you 
can get, cut out like a haunch of veniſon, as ſoon 
as it is killed, whilſt it is warm, it will eat the 
tenderer, take out the bloody vein, ſtick it in 
ſeveral places in the under ſide with a ſharp- 
pointed knife, pour over it a bottle of red wine, 
turn it in the wine four or five times a day for 
five days, then dry it exceeding well with a clean 
cloth, hang it up in the air with the thick end 
uppermoſt for five days, dry it night and morn- 
ing to keep it from being damp, or growing 
muſty ; when you roaſt it, cover it with paper 
and paſte as you do veniſon ; ſerve it up with 
veniſon ſauce.—lt will take four hours roaſting. 


A Basque of MuTToN. 


TAKE the caul of a leg of veal, lay it in a 
copper diſh the ſize of a ſmall punch bowl, take 
the lean of a leg of mutton that has been kept a 
week, chop it exceeding ſmall, take half its 
weight in beef marrow, the crumbs of a penny 
loaf, the yolks of four eggs, two anchovies, 
half a pint of red wine, the rind of half a lemon 
grated, mix it like ſauſage-meat, and lay it in 
your caul in the infide of your dith, cloſe up the 
caul, and bake it in a quick oven; when it comes 
FIR DIEM ant 
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put in all your collops, keep ſtirring them with 


will be quite enough, if you let them boil, or 


bread cut in dice. over and round them. 


gooſeberry ſauce in a boat. 


\ 


out lay your diſh upſide-down, and tur the 
whole out, pour over it brown gravy, and' ſend 
it up with veniſon ſauce in a boat: garniſh with 
pickle. 


OxFoRD JohN. 


TAKE a ſtale leg of mutton, cut it in as thin 
collops as you poſſibly can, take out all the fat 
ſinews, ſeaſon them with mace, pepper, and 
falt, ſtrew among them a little ſhred parſley, 
thyme, and wo or three ſhalots, put a good 
Jump of butter into a ſtew pan; when it is hot 


a wooden ſpoon till they are three parts done, 
then add half a pint of gravy, a little juice of 
lemon, thicken it a little with flour and butter, 
let them ſimmer four or five minutes and they 


have them ready before you want them, they 
will grow hard; ſerve them up hot, with iried 


To boil a Fen of LAMB and Low fried. 
CUT your leg from the loin, boil the leg 


three quarters of an hour, cut the loin in hand- 
ſome ſteaks, beat them with a cleaver, and fry 
them a good brown, then ſtew them a little in 
ſtrong gravy, put your leg on the dith, and lay 
your ſteaks round it, pour on your gravy, lay 
round lumps of ſtewed ſpinage, and criſped par- 
ſley on every ſtake, ſend it to the table with 


” 


Tac 
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T o. force a QUARTER of Laux. | 


TAKE a hind quarter, and cut off the ſhank, 
raiſe the thick part of the fleſh from the bone 
with a knife, ſtuff the place with white force- 
meat, and ſtuff it under the kidney, half roaſt 
it, then put it in a toſſing pan with a quart of 
mutton gravy, cover it cloſe up, and let it ſtew 
gently ; when it is enough take it up and lay it 
on your diſh, ſkim the fat off the gravy, and 
ſtrain it, then put in a glaſs of Madeira wine, 
one ſpoonful of walnut catchup, two of brown- 
ing, half a lemon, a little Chyan, half a pint of 
oyſters, thicken it with a little butter rolled in 
flour, pour your gravy hot on your lamb and 
ſerve it up. 


Jo adreſs a Lams's Heap and PURTENANCE. 
SEIN the head and ſplit it, take the black 


part out of the eyes, then waſh and clean it 
excceding well, lay it in warm water till it looks 
white, waſh and clean the purtenance, take off 
the gall, and lay them in water, boil it half an 
hour, then mince your heart, liver, and lights 
very ſmall, put the mince- meat in a toſſing pan 
with a quart of mutton ' gravy, a little catchup, 
pepper and ſalt, half a lemom, thicken it with 
flour and butter, a ſpoonful of good cream, and 
Juſt boil it up; when your head is boiled, rub it 
over with the yolk of an egg, ſtrew overat bread 
crumbs, a little.ſhred parſley, pepper, and ſalt, 
baſte it well with butter, and brown it before the 
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fire, or with a ſalamander, put the purtenance 
on your diſh, and lay the head over it: garniſh 
with lemon or pickle, and ſerve it up. 


70 fricaſſee LAMB STONES. 


SKIN fix lamb ſtones, or what quantity you 
pleaſe, dip them in batter, and fry them in 
hog's-lard a nice brown, have ready a little veal 
gravy, thicken it with flour and butter, put in 
a tea ſpoonful of lemon pickle, a little muſh- 
room catchup, a flice of lemon, a little grated 
nutmeg, beat the yolk of an egg, and mix it 
with two ſpoonfuls of thick cream, put in your 
gravy, keep ſhaking it over the fire till it looks 
white and thick, then put in the lamb ſtones, 


and give them a ſhake ; when they are hot, diſh 


them up, and lay round them boiled forcemeat 
balls. e 
To roaſt a Pic in imitation of LAMB. 
LET your pig be a month or five weeks old, 
divide it down the middle, take off the ſhoulder, 
and leave the reſt to the hind part, then take the 
{kin off, draw ſprigs of parſley all over the out- 
fide, which mult be done by running a ſkewer 
or larding pin, and ſticking the ſtalk of the par- 
ſley in it; ſpit it and roaſt it before a quick fire, 
dredge it and baſte it well with freſh butter, roaſt 
it a fine brown, and ſend-it up with a froth on 
it ; garniſh with green parſley, it will eat and 
look like fat lamb.---It is eat with ſallad. 


6 


To 
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DRESS a pig of ten weeks old as if it were 
to be roaſted, make a forcemeat of two ancho- 
vies, ſix ſage leaves, and the liver of the pig, 
all chopped very ſmall ; then put them into a 
marble mortar, with the crumbs of half a penny 
loaf, four ounces of butter, half a tea ſpoonful 
of Chyan pepper, and half a pint of red wine, 
beat them all together to a paſte, put it in your 
pig's belly and few it up, lay your pig down at 
a good diſtance before a large briſk fire, ſinge it 
well, put in your dripping pan three bottles of 
red wine, baſte it with the wine all the time it is 
roaſting, when it is half roaſted, put under your 
pig two penny loaves, if you have not wine 
enough put in more, when your pig is near 
enough, take the loaves and ſauce out of your 
dripping pan, put to the ſauce one anchovy 
chopped ſmall, a bundle of ſweet herbs, and half 
a lemon, boil it a few minutes, then draw your 
pig, put a ſmall lemon or apple in the pig's 
mouth, and a loaf on each fide, ſtrain your 
ſauce and pour it on them boiling hot, lay bar- 
berries and ſlices of lemon round it, and ſend it 
up whole to the table. It is a grand bottom 
diſh. It will take four hours roaſting. 


To barbecue a LeG of PORK. 


LAY down your leg to a good fire, put into 
the dripping pan two bottles of red wine, baſte 
your pork with it all the time it is roaſting, when 
it is enough, take up what is left in the pan, put 

— 0 
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to it two anchovies, the yolks of three eggs boiled 


hard and pounded fine, with a quarter of a pound 
of butter, add half a lemon, a bunch of ſweet 
herbs, a tea ſpoonful of lemon pickle, a ſpoon- 


ful of catchup, and one of torragon vinegar, or 


a little torragon ſhred ſmall, boil them a few 
minutes, then draw your pork, and cut the ſkin 
down from the bottom of the ſhank in rows an 


inch broad, raiſe every other row and roll it to 


the ſhank, ſtrain your ſauce and pour it on boiling 
hot, lay oyſter patties all round your Py and 
ſprigs of green parſley. 


To uff a Cning of Pork. 


TAKE a chine that has been hung about 
a month, boil it half an hour, then take it up and 
make holes in it all over the lean part, one inch 
from another, ſtuff them and betwixt the joints 
with ſhred parſley, rub it all over with the yolk 


of eggs, ſtrew over it bread crumbs, baile it, 


and ſet it in a Dutch oven, when it is enough 
lay round it boiled brocoli, or ſtewed ſpinage: 
garniſh with parſley. 


*. To roaſt a Ham, or a GAMMON of BACON. 


HALF boil your ham or gammon, then take 
off the ſkin, dredge it with oatmeal ſifted very 
fine, baſte it with freſh butter, it will make a 
ſtronger froth than either flour or bread crumbs, 
then roaſt it, when it is enough, dith it up and 
pour brown gravy on your diſh: garniſh with 
green paring and ſend it to the table. 


To 
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Fo force the inſide of a SURLOIN of Beze.. 


SPIT your ſurloin, then cut off from the in- 
fide all the ſkin and fat together, and then take 
off all the fleſh to the bones, chop the meat 
very fine, with a little beaten mace, two or three 
| ſhalots, one anchovy, half a pint of red wine, 
a little pepper and ſalt, and put it on the bones 
again, lay your fat and ſkin on again, and ſkewer 
it cloſe and paper it well, when roaſted take off 
the fat, and diſh up the ſurloin, pour over it a 
| ſauce made of a little red wine, a ſhalot, one 
anchovy, two or three ſlices of horſe-radith, and 
ſerve it up. 


To dreſs the inſide of a cold SURLOIN of BRE. 
CUT out all the inſide (free from fat) of the 
ſurloin in pieces as thick as your finger and about 
two inches long, dredge it with a little flour, 
and fry it in nice butter of a light brown, then 
drain it, and toſs it up in rich gravy that has been 
well ſeaſoned, with pepper, ſalt, ſhalot, and an 
anchovy; juſt before you ſend it up add two 
ſpoonfuls of vinegar taken from pickled capers: 

garniſh with fried oyſters, or what you pleaſe. 


Bol ILIE Beer. 4 
TAKE the thick end of a briſket of beef, 
put it into a kettle of water quite. covered over, 
let it boil faſt for two hours, then keep ſtewing 


it cloſe by the fire for fix hours more, and as the 
water waſtes fill up the kettle, put in with the 


beef ſome turnips cut in little, balls, carrots, and 
I ſome 
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ſome clary cut in pieces: an hour before it is 

done take out as much broth as will fill your 
ſoup diſh, and boil in it for that hour turnips 
and carrots cut out in balls or in little ſquare 
pieces, with ſome celery, ſalt and pepper to 
your taſte, ſerve it up in two diſhes, the beef 
by itfelf, and the ſoup by itfelf ; you may put 
pieces of fried bread, if you like it, in your 
ſoup, boil in a few knots of greens, and if you 
think your ſoup will not be rich enough, you 
may add a pound or two of fried mutton chops 
to your broth when you take it from the beef, 
and let it ſtew for that hour in the broth, 
but be ſure to take out the mutton when 
you ſend it to the table: the ſoup muſt be 
very clear. 


To flew a RUMP of BEEF. 
HALF roaſt your beef, then put it in a large 


ſauce-pan' or caldron, with two quarts of water, 
and one of red wine, two or three blades of mace, 
a ſhalot, one ſpoonful of lemon pickle, two of 
walnut catchup, the fame of browning, Chyan 
pepper and ſalt to your taſte, let it ſtew over a 
gentle fire cloſe covered for two hours, then 
take up your beef, and lay it on a deep dith, ſkim 
off the fat, and ſtrain the gravy, and put in one 

ounce of morels, and half a pint of muſhrooms, 
\ thicken your gravy and pour it over your beef, 
lay round it forcemeat balls: garniſh with horſe- 
radiſh, and ſerve it up. 


ENGLISH HOUSEKEEPER. - yg 


To flew a RUMP of Brera ſecond way. 


STUFF your beef with three cloves of gar- 
lick in different parts, make a hole with a ſkewer, 
and get in the garlick as far as about one half 
your finger can reach, {tuff it likewiſe in ſeveral 
places with forcemeat, in the making of which, 
put ſome fat bacon cut in very ſmall ſlices, then 
put your beef into the pot the right fide under, 
cut about a pound of ſuet over it, five or ſix 
| ounces of bacon ſliced, and as much water as 

will cover it, then ſet the pot over the fire, let 
it boil for three quarters of an hour, then cover 
the pot quite cloſe, and let it ſtew for four hours 
over a moderate fire, after which take it up, and 
pour every drop of liquor from it, and put a 
quart of claret over it, and ſet it on a very flow 
fire while you are preparing the ſauce, which is 
to be either of turnips, or carrots, or pallets, cut 
as for a ragoo ; put in as much broth as you think 
ſufficient, with ſome of the clear gravy free: 
from fat that you poured off the beef, in a ſtew 
pan ; boil them a little with morels, truffles, and 
a glaſs of claret, and a little butter rolled in flour, 
which muſt be toſſed up together, and diſh it 
up very hot, BLAKE, 5 


AFRICAN DO of Beer. 


CUT a few ſlices of beef five or fix inches 
long, and half an inch thick, lard it with bacon, 
dredge it well with flour, and ſet it before a 
briſk fire to brown, then put it in a toſſing pan, 
with a quart of gravy, a few morels and truffles, 

I balf 
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half a lemon, and ſtew them half an hour, then 
add one ſpoonful of catchup, the ſame of brown- 
ing, and a little Chyan, thicken your ſauce and 


pour it over your fricando, lay round them forces» 
meat balls, and the yolks of hard eggs. 


To 4. K Beer. 


TAKE the bone out of a rump of beef, lard 
the top with bacon, then make a forcemeat of 
four ounces of marrow, two heads of garlick, 
the crumbs of a penny loaf, a few ſweet herbs 
chopped ſmall, nutmeg, pepper and ſalt to your 
taſte, and the yolks of four eggs well beat, mix 
it up, and ſtuff your beef where the bone came 
out, and in ſeveral places in the lean part, ſkewer 
it round and bind it about with a fillet, put it in 
a pot with a pint of red wine, and tie it down 
with ſtrong paper, bake it in the oven for three 
hours; when it comes out, if you want to eat it 
hot, ſkim the fat off the gravy, and add half an 
ounce of morels, a ſpoonful of pickled muſh- 
rooms, thicken it with flour and butter, diſh up 
your beef and pour on the gravy, lay round it 
forcemeat balls, and ſend it up. 1 


To make a PORCUPINE of the FLAT R1Bs of 
BONE the flat ribs, and beat it half an hour 
with a paſte pin, then rub it over with the yolks 
of eggs, ſtrew over it bread crumbs, parlley, 
leeks, ſweet marjoram, lemon peel ſhred fine, 
nutmeg, pepper and falt, roll it up very cloſe, 
and bind it hard, lard it acroſs with bacon, then 
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2 row of cold boiled tongues, a third row of 
pickled cucumbers, a fourth row of lemon peel, 
do it all over in rows as above till it is larded all 
round, it will look like red, green, white, and 
yellow dices, then ſpit it or put it in a deep pot 
with a pint of water, lay over it the caul of veal 
to keep it from ſcorching, tie it down with ſtrong 
paper, and ſend it to the oven, when it comes 
out ſkim off the fat, and ſtrain your gravy into 
a ſauce-pan, add to it two ſpoonfuls of red wine, 
the ſame of browning, one of muſhroom catch- 
up, half a lemon, thicken it with a lump of but- 
ter rolled in flour, diſh up the meat, and pour the 
gravy on the diſh, lay round forcemeat balls ; 
garniſn with horſe-radiſh, and ſerve it up, 


To make BRISKET of BEEF a-la-royal. 


BONNE a briſket of beef, and make holes ia 
it with a knife, about an inch one from another, 
fill one hole with fat bacon, a ſecond with chop- 
ped parſley, and a third with chopped oyſters, 

ſeaſoned with nutmeg, pepper, and ſalt, till you 
have done the briſket over, then pour a pint of 
red wine boiling hot upon the beef, dredge it 
well with flour, ſend it to the oven, and bake it 
three hours or better; when it comes out of 
the oven take off the fat, and ſtrain the gravy 
over your beef: garniſh with pickles, and ſerve 
it up. | Rs | 


Bery OLtives, © 


_ CUT flices off a rump of beef about ſix 
inches long and half an inch thick, beat them 
LN. With 
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with a paſte pin, and rub them over with the 
yolk of an egg, a little pepper, falt, and beaten 
mace, the crumbs, of half a penny loaf, two 
ounces of marrow ſliced fine, a handful of parſley 
chopped ſmall, and the out-rind of half a lemon 
grated, ſtrew them all over your ſtakes, and roll 
them up, ſkewer them quite cloſe, and ſet them 
before the fire to brown, then put them into a 
toſſing pan with a pint of gravy ; a ſpoonful of 
catchup, the ſame of browning, a tea ſpoonful 
of lemon pickle, thicken it with a little butter 
rolled in flour: lay round forcemeat balls, 
muſhrooms, or the yolks. of hard eggs. 


To make Mock HARE of 4 BrasT's 
- HEART. N 


WASH a large beaſt's heart clean, and cut 
off the deaf ears, and ſtuff it with ſome force- 
meat, as you do a hare, lay a caul of veal or 
paper over the top, to keep in the ſtuffing, roaſt | 
it either in a cradle ſpit or hanging one, it will 

take an hour and a half before a good fire, baſte 
it with red wine; when roaſted take the wine 
out of the dripping pan, and ſkim off the fat, 
and add a glats more of wine, when it is hot 
put in ſome lumps of red currant jelly, and pour 
it in the diſh, ſerve it up, and ſend in red cut» 
rant jelly cut in ſlices on a ſaucer. 


Beep HART larded. 


TAKE a good beaſt's heart, ſtuff it as before, 
and lard it all over with little bits of bacon, duſt 
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it with flour, and cover it with paper, to keep 
it from being too dry, and ſend it to the oven; 
when baked put the heart on your diſh, take off 
the fat and ſtrain the gravy through a hair ſieve, 
put it in a ſauce-pan with one ſpoonful of red 
wine, the ſame of browning, and one of lemon 

ickle, halfan ounce of morels, one anchovy 
cut ſmall, a little beaten mace, thicken it with 
flour and butter, pour hot on your heart, and 
ſerve it up; garniſh with barberries. . 


To flew Ox PALAT Es. 
WASH four ox palates in ſeveral waters, and 
then lay them in warm water for half an hour, 
then waſh them out and put them in a pot, and 
tie them down with ſtrong paper, and ſend them 
to the oven with as much water as will cover 
them, or boil them till tender, then ſkin them, 
and cut them in pieces, half an inch broad and 
three inches long, and put them in a toſſing 
pan with a pint of veal gravy, one ſpoonful of 
Madeira wine, the ſame of catchup and brown- 
ing, one onion ſtuck with cloves, and a ſlice of 
lemon, ſtew them half an hour, then take out 
the onion and lemon, thicken your ſauce, and 
put them in a diſh ; have ready boiled artichoke 
bottoms, cut them in quarters, and lay them 
over your palates, with forcemeat balls and mo- 
rels : garniſh with lemon, and ſerve them up. 


To fricando Ox PALATES. 


WHEN you have waſhed and cleaned youf 
palates as before, cut them in ſquare pieces, lard 
| I 4 „„ 
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them with little bits of bacon, fry them in 
hog's-lard, a pretty brown, and put them in a 
fieve to drain the fat from them, then take het- 
ter than half a pint of beef gravy, one ſpoonful 
of red wine, half as much of browning, a lit- 
tle lemon pickle, one anchovy, a ſhalot, and a 
bit of horſe-radiſh; give them a þoil, and ſtrain 
your gravy, then put in your palates,, and ſtew 
them half an hour, make your ſauce pretty thick, 
diſh them up, and lay round them ſtewed ſpi- 
nage preſſed and cut like ſippets, and ſerve them 
To fricaſſee Ox PALATES. 


CLEAN your palates very well as before, put 
them in a ſtew pot, and cover them with water, 
ſet them in the oven for three or four hours; 
when they come from the oven ſtrip off the 
| ſkins, and cut them in ſquare pieces, ſeaſon them 
with mace, nutmeg, Chyan, and ſalt, mix a 
ſpoonful of flour with the yolks of two eggs, 
dip in your palates, and fry them a light brown, | 

then put them in a ſieye to drain; 5 
half a pint of veal gravy, with a little caper 
liquor, a ſpoonful of browning, and a few muſh- 
rooms, thicken it well with flour and butter, 

our it hot on your diſh, and lay in your pa- 
fates : garniſh with fried parſley and barberrics, 


To ew a TURKEY with CELERY SAUCE, 


TAKE a large turkey, and make a good 
white forcemeat of veal, and ſtuff the craw of 
the turkey, ſkewer it as for boiling, then boil 

9 N 1. 


ENGLISH HOUSE-KEEPER. 105 
it in ſoft water till it is almoſt enough, and then 
ake up your turkey, and put it in a pot with 
ſome of the water it was boiled in, to keep it 
hot, put ſeven or eight heads of celery, that is 
waſhed and cleaned very well, into the water that 
the turkey was boiled in, till they are tender, 
then take them up, and put in your turkey with 
the breaſt down, and ſtew it a quarter of an 
hour, then take it up, and thicken your ſauce 
with half a pound of butter and flour to make 
it pretty thick, and a quarter of a pint of rich 
cream, then put in your celery ; pour the ſauce 
and celery hot upon the turkey's breaſt, and 
ſerve it up.— It is a proper diſh for dinner or 
dae To IR 
To flew a TuRKEy brown. 
WHEN you have drawn the craw out of 
your turkey, cut it up the back and take out the 
entrails, that the turkey may appear whole, and 
take all the bones out of the body very carefully, 
the rump, legs, and wings is to be left whole, 
then take the crumb of a penny loaf, and cho 
half a hundred of oyſters very ſmall, with half a 
pound of beef marrow, a little lemon peel cut fine, 
and pepper and falt, mix them well up together 
with the yolks of four eggs, and ſtuff your tur- 
key with it, ſew it up and Tard it down each fide | 
with bacon, half roaſt it, then put it into a toſ- 
ling pan with two quarts of veal gravy, and 
cover it cloſe up; when it has ſtewed one hour, 
add a ſpoonful of muſhroom catchup, half an 
anchovy, a ſlice or two of lemon, a little Chyan 
pepper, and a bunch of ſweet herbs; cover 518 | 
ES ClOIg. 
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cloſe up again, and ſtew it half an hour longer, 
then take it up and ſkim the fat off the gravy, 
and ſtrain it, thicken it with flour and butter, 
let it boil a few minutes, and pour it hot upon 
your turkey: lay round it oyſter patties, and 
ſerve it up. | mah 


A TURKEY A-LA-DAUB, 70 be ſent up hot. 

CUT the turkey down the back juſt enough 
to bone it, without ſpoiling the look of it, then 
ſtuff it with a nice forcemeat made of oyſters 
chopped fine, crumbs of bread, pepper, alt, 
thalots, a very little thyme, parſley and butter, 
fill it as full as you like, and ſew it up with a 
thread, tie it up in a clean cloth and boil it very 
white, but not too much. You may ſerve it 
up with oyſter ſauce made good, or take the 
bones with a piece of veal, mutton, and bacon, 
and make a rich gravy ſeaſoned with pepper, 
falt, ſhalots, and a little bit of mace, ſtrain it 
off through a fieve, and ſtew your turkey in it 
(after it is half boiled) juſt half an hour, diſh 
it up in the gravy after it is well ſkimmed, 
ſtrained and thickened with a few muſhrooms 
ſtewed white, or ſtewed pallets, forcemeat balls, 
fried oyſters, or ſweet-breads, and pieces of le- 
mon. Diſh it up with the breaft upwards; if 
you ſend it up garniſhed with pallets, take care 
to have them ſtewed tender firſt; before you 
add them to the turkey, you. may put a few 
morels and truffles in your ſauce if you like it, 
but take care to waſh them clean, 


TouRKEY 
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TURKEY A-LA-DAUB, 7 be ſent up cold. 


BONE the turkey and ſeaſon it with pepper 
and falt, then ſpread over it ſome flices of ham, 
upon that ſome forcemeat, upon that a fowl, 
honed and ſeaſoned as above, then more ham 
and forcemeat, then ſew it up with thread; 
cover the bottom of the ſtew pan with veal and 


ham, then lay in the turkey the breaſt down, chop 


all the bones to pieces and put them on the tur- 
key, cover the pan and ſet it on the fire five 
minutes, then put in as much clear broth as will 
cover it, let it boil two hours, when it is more 
than half done, put in one ounce of iſinglaſs 
and a bundle of herbs. When it is done enough 
take out the turkey, and ſtrain the jelly through 


a hair ſieve, ſcum off all the fat, and when it is 


cold lay the turkey upon it the breaſt down, 
and cover it with the reſt of the jelly. Let it 
ſtand in ſome cold place; when you ſerve it up, 
turn it on the diſh it is to be ſerved in: if you 
pleaſe you may ſpread butter over the turkey's 
breaſt, and put ſome green parſley or flowers, 
or what you pleaſe, and in what form you like, 


1 


Fowrs a-la-braiae. 


SKEWER your fowl as for boiling, with the 
legs in the body, then lay over it a layer of fat 
bacon, cut in pretty thin ſlices, then wrap it 
round in beet leaves, then in a caul of veal, and 
put it into a large ſauce- pan with three pints of 
water, a glaſs of Madeira wine, a bunch of 
ſweet herbs, two or three blades of mace, and 

1 OI 6 pe half 
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half a lemon, ſtew it till quite tender, take it 
up and ſkim off the fat, make your gravy pretty 
thick with flour and butter, and ſtrain it through 
a hair fieve, and put to it a pint of oyſters, a 
tea cupful of thick cream, keep ſhaking your 
toſſing pan over the fire, and when it has ſim- 
mered a little, ſerve up your fowl with the 
bacon, beet leaves, and caul on, and pour your 
ſauce hot upon it: garniſh with barberries, or 
red beet root. 8 TE 


To force a FowL. 


TAKE a large fowl, pick it clean and cut it 
down the back, take out the intrails and take 
the ſkin off whole, cut the fleſh from the bones 
and chop it with half a pint of oyſters, one 
ounce of beef marrow, a little pepper and ſalt, 
mix it up with cream, then lay the meat on the 
bones and draw the ſkin over it and ſow up the 
back, then' cut large thin ſlices -of bacon, and 
lay them over the breaſt of your fowl, tie the 
bacon on with a packthread in diamonds, it will 
take one hour roaſting by a mederate fire, make 
a good brown gravy ſauce, pour it upon your 
dich, take the bacon off and lay in your fowl, 
and ſerve it up: garniſh with pickles, muſh- 
rooms, or oyſters. —lIt is proper for a fide diſh 
for dinner, or top for ſupper. - Her 


To flew PALLETS and CHICKENS, 


TO every pallet or chicken take an anchovy, 
a little parſley and ſhalot, with the liver of the 
chickens, ſhred all theſe together very fine, _ 
| lalt 
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ſalt to your taſte, and ſtuff the birds with it, 
turn them up ſhort as for boiling, tie them in 
cloths, boil the pallets an hour at leaſt, the 
chickens not above fifteen or twenty minutes in 
milk and water with a little ſalt in it; make the 
ſauce with a little white gravy and white wine, 
and with it ſtew a good many oyſters and ſha- 


lots, beat it up thick with a lump of butter, 


(you may, if you pleaſe, leave out the wine, 
and mix a little cream in the ſauce inſtead of it) 
your gravy muſt be made of veal ; when the 
chickens are boiled, and the pallets are ſtewed 
tender, toſs them up together in the gravy and 


oyſters, ſend them hot to the table, the chickens. 


in the middle, and the pallets round them, with 
a few white balls made of veal; you may add 
ſweet-breads. —— This is a very good. way to 
ſtew a turkey, The water the pallets were 
boiled in will be extremely good to make gravy, 
adding to it a good piece of veal, mutton. and 
bacon. 5 


To fricaſſee CHICKENS. 


SKIN them-and cut them in ſmall pieces, 
waſh them in warm water, and then dry them 
yery clean with a cloth, ſeaſon them with pepper 
and falt, and then put them into a ſtew pan with 
a little fair water, and a good piece of butter, a 
little lemon pickle, or half a n, a glaſs of 
white wine, one anchovy, a little mace and nut- 
meg, an onion ſtuck with cloves, a bunch of le- 
mon thyme and ſweet marjoram, let them ſtew 
together till your chickens are tender, and then 


lay 


r 
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lay them on your diſh, thicken the gravy with 
flour and butter, ſtrain it, then beat the yolks of 
three eggs a little, and mix them with a large 1 
tea cupful of rich cream, and put it in your 
gravy, and ſhake it over the fire, but don't let it 
boil, and pour it over your chickens, 


To force CaickEns. 


ROAST your chickens better than half, take 
off the ſkin, then the meat, and chop it ſmall with 
ſhred parſley and crumbs of bread, pepper and 
falt, and a little good cream, then put in the 
meat and cloſe the ſkin, brown it with a ſala- 
mander, and ſerve it up with white ſauce. 


To make artificial CHICKENS or PIDGEONS. 


MAKE a rich forcemeat with veal, lamb, or 
chickens, ſeaſoned with pepper, falt, parſley, 
a ſhalot, a piece of fat bacon, a little butter, 
and the yolk of an egg ; work it up in the ſhape 
of pidgeons or chickens, putting the foot of the 
bird you intend it for in the middle, fo as juſt 
to appear at the bottom, roll the forcemeat very 
well in the yolk of an egg, then in the crumbs 
of bread, ſend them to the oven, and bake it 4 
light brown, don't let them touch each other, 
put them on tin plates well buttered, as you 
ſend them to the oven: you may ſend them to the 
table dry, or gravy in the diſh, Juſt as my like. 


To marinate 4 Goosk. bj | 


CUT your gooſe up the back bone, then take 


out all the bones, and ſtuff it with W 
an 
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and ſow up the back again, fry the gooſe a good 
brown, then put it into a deep ſtew-pan with 
two quarts of good gravy and cover it cloſe, and 
ſtew it two hours, then take it out and ſkim off 
the fat, add a large ſpoonful of lemon pickle, one 
of browning, and one of red wine, one anchovy 
ſhred fine, beaten mace, pepper and falt to your 
palate, thicken with flour and butter, boil it a 
little, diſh up your gooſe, and ſtrain your gravy 
over it. —N. B. Make your ſtuffing thus, take 
ten or twelve ſage leaves, two large onions, two 
or three large ſharp apples, ſhred them very fine, 
mix them with the crumbs of a penny loaf, four 
ounces of beef marrow, one glaſs of red wine, 
half a nutmeg grated, pepper, ſalt, and a little 
lemon peel ſhred ſmall, make a light ſtuffing- 
with the yolks of four eggs, obſerve to make it 
one hour before you want it, 3 


To flew Ducks. 


TAKE three young ducks, lard them down 
each ſide the breaſt, duſt them with flour and 
ſet them before the fire to brown, then put them 
in a ſtew pan with a quart of water, a pint of 
red wine, one ſpoonful of walnut catchup, the 
_ ſame of browning, one anchovy, half a lemon, 
a clove of garlick, a bundle of ſweet herbs, Chyan 
pepper to your taſte, let them ſtew ſlowly for 
half an hour or till they are tender, lay them on 
2 diſh and keep them hot, ſkim off the fat, ſtrain 
your gravy through a hair ſieve, add to it a few 
morels and truffles, boil it quick till reduced to 
little more than half a pint, pour it over your 

EC nn en nc ducks 
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ducks and ſerve it up.——Ir is proper for a fide 
diſh for dinner, or bottom for ſupper. 


To flew Ducks with GREEN Peat, 


H ALF roaſt your ducks, then put them into a 
ſtew pan with a pint of good gravy, a little mint, 
and three or four ſage leaves chopped ſmall, cover 
them cloſe and ſtew them half an hour, boil a 
pint of green peaſe as for eating, and put them in 
after you have thickened the gravy, diſh up your 
ducks and pour the gravy and peaſe over them. 


Ducks a-la-braize. © 


DRESS and ſinge your ducks, lard them 
quite through with bacon rolled in ſhred par- 
fley, thyme, onions, beaten mace, cloves, pepper 
and falt, put in the bottom of a ſtew pan a few 
ſlices of fat bacon, the ſame of ham or gammon 
of bacon, two or three ſlices of veal or beef, lay 
your ducks in with the breaſt down, and cover 
the ducks with ſlices the ſame as put under them, 
cut in a carrot or two, a turnip, one onion, a 

head of celery, a blade of mace, four or five 
cloves, a little whole pepper, cover them cloſe 
down, and let them fimmer alittle over a gentle 
ſtove till the breaſt is a light brown, then putin 
ſome broth or water, cover them as cloſe down 
again as you can, ſtew them gently betwixt two 
and three hours till enough, then take Pr 
onion, or ſhalot, two anchovies, a few gherkins 
or capers, chop them all very fine, put them in a 
ſtew pan with part of the liquor from the ducks, 
a little browning, the juice of half a lemon, boil 
£ | 1 it 
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it up, and cut the ends of the bacon even with 
the breaſt of your ducks, lay them on your diſh, 

our the ſauce hot upon them, and ſerve them 
vp; ſome-put garlick inſtead of onions. 

dai bn 
Docks a-la-mode. 

SLIT two ducks down the back, and bone 

them carefully, make a forcemeat of the crumbs 


of a penny loaf, four ounces of fat bacon ſcraped, 


a little parſley, thyme, lemon pegl, two ſhalots 


or onions ſhred very fine, with pepper, ſalt, and 


nutmeg to your taſte, and two'eggs, ſtuff your 
ducks with it and if. them. u p- lard them down 
t 


each fide of the breaſt with bacon,, dredge them 


#fFTEL I? 


well with flour, and put them in a Dutch oven 


a | 1901. thok ot -.2 W 
| to brown, then put them into a ſtew-pan with 


Fe 


In 34}. WIE, J b Re 3 3.06.8 * 8 # | 
three pints of gravy, a glaſs of red wine, a tea 


* 


| ſpoonful of lemon pickle, a large one of walnut 


8 3 irn £3 nee 
and muſhroom catchup, one of browning, and 
| | : 14 | „ „ 7 wit iis ee A 
one anchovy, with Chyan pepper to your taſte, 
ſtew them gently over a flow. tire for an hour, 
8 


when enough, thicken your gravy, and put in a 


. * 


few truffles and . morels, ſtrain your gravy and 


pour it upon them. 
gooſe the ſame way. 


ou may a-la-mode a 
TLEL! <2 


Pio gods compote. 


TAKE, fix young . pigeons, and ſkewer them 
as you do for boiling, put ;forcemeat into the 
craws, lard them down the breaſt, and fry them 
brown, then put them into ſtrong brown gravy, 
and let them ſtew three quarters of an hour, 
thicken it with a lump of butter rolled in flour, 

be eee 
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when you diſh them up, lay forcemeat ball; 
round them, and ſtrain the gravy over them — 
The forcemeat muſt be made thus; grate the 
crumbs of half a penny loaf, and ſcrape a quar. 
ter of a pound of fat bacon, inſtead of ſuet, cho 


a little parſley, thyme, two ſhalots or an onion, 


grate a little nutmeg, lemon peel, ſome pepper 
and falt, mix them all up with eggs. At i; 
proper for a top diſh for a ſecond courſe, or a fide 


diſh for the firſt, 


Pic gos in 4 Hole. 

PICK, draw, and waſh four young pigeons, 
ſtick their legs into their belly as you do boiled 

kiten JEafon them with pepper, falt, and | 


eaten mace, put into the belly of every pigeon 


a lump of butter the ſize of a walnut, lay your 


pigeons in a pye diſh, pour over them a batter 


made of three eggs, two ſpoonfuls of flour, and 
half a pint of good milk, bake it in a moderate 


oven, and ſerve them to table in the ſame diſh, 


PiGEoNs ?ronſmogrified. 

PICK and clean fix ſmall young pigeons, 
but do not cut off their heads, cut off theirpini- 
ons, and boil them-ten minutes in water, then 
cut off the ends of ſix large cucumbers and ſcrape 
out the ſeeds, put in your pigeons, but Jet the 


heads be cut at the ends of the cucumbers, and 
ſtick a bunch of barberries in their bills, and 
then put them into a toſſing- pan with a pint of 
_ veal gravy, a little anchovy, a glaſs of red wine, 


2 ſpoonful of browning, a little lice of lemon, 
5 Chyan 
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Chyan and falt to your taſte, ſtew them ſeven , 

minutes, take them out, thicken your gravy with 
alittle butter rolled in flour, boil it up and ſtrain 
it over your pigeons, and ſerve it up. 


's 


To broil Pio HONS. | 
TAKE young pigeons, pick and draw them, 
ſplit them down the back, and ſeaſon them with 
pepper and falt, lay them on the gridiron with 
the breaſt upward, then turn them, but be care- 
ful you do not burn the ſkin, rub them over with 
butter, and keep turning them till they are 
enough, diſh them up, and lay round them 
criſped parſley, and pour over them melted but- 
ter, or a gravy which. you pleaſe, and ſend them 
up. 


Jo Boil PiGONS in RICE. 
WHEN you have picked and drawn your 


pigeons, turn the legs under the wings, and cut 
off the pinions, then lay over every pigeon thin 
ſlices of bacon, and. a large beet leaf, wrap them 
in clean cloths ſeparately, and boil them till 
enough, have ready four ounces of rice boiled 
ſoft, and put into a ſteve to drain, put the rice 
into a little good veal gravy thickened with flour 
and butter, boil your rice a little in the gravy, 
and add two ſpoonfuls of good cream, take your 
pigeons out of the cloths and leave on the bacon 
and beet leaves, pour the rice over them and 
terve teuuß. r 
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To fricando Pictrons, _ 

PICK, draw, and waſh your pigeons very 
clean, ſtuff the craws, and lard them down the 
ſides of the breaſt, fry them in butter a fine 
brown, and then put them into a toſſing pan 
with a quart of gravy, ſtew them till they are 
tender, then take off the fat, and put in a tea 
ſpoonful of lemon pickle, a large ſpoonful of 
browning, the ſame of walnut catchup, a little 
Chyan and ſalt, thieken your gravy and add half 
an ounce of morels, and four yolks of hard eggs, 
lay the pigeons in your diſh, and put the mo- 
rels and eggs round them, and ſtrain your ſauce 
over them: garniſh with barberries and lemon 
pech and ſerve it up. 9 . 


Jugged PIGEONS, 


'TAKE fix pigeons, pluck and draw them, 
waſh them clean and dry them with a cloth 
ſeaſon them with beaten mace, white pepper, and 
falt, put them in a jug, and put half a pound 
of butter upon them, ſtop up your jug cloſe 
with a cloth that no ſteam can get out, ſet it in 

a kettle of boiling water, and let it boil one 

hour and a haf, then take out your pigeons, 
and put the gravy that is come from the pigeons 
into a pan, and put to it one ſpoonful of wine, 
one of catchup, a flice of lemon, half an an- 
chovy chopped ſmall, and a bundle of ſweet 
herbs, boil it a little, thicken it with a little 
butter rolled in flour, lay your pigeons on the 
diſh, and ſtrain the gravy on them: garniſhwith 
| 2 eee 
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parſley and red cabbage, and ſerve them up, you 


may lay muſhrooms or forcemeat balls. It.is 
pretty fide or corner diſh. 


Boiled P1G6EONs and BACON. 


TAKE fix young pigeons, waſh them clean 
as before, turn their legs under their wings, boil 
them in milk and water by themſelves twenty 
minutes, have ready boiled a ſquare piece of 
bacon, take off the ſkin and brown it, put the 
bacon in the middle of your dith, and lay the 
pigeons round it, and lumps of ſtewed ſpinage, 

pour plain melted butter over them, and ſend 
_ parſley and butter in a boat. 


Pi 6B0Xs fricaſſe. 


CUT your pigeons as you would do chick- 
ens for fricaflee, fry them a light brown, then 
put them into ſome good mutton gravy, and ſtew 
them near half an hour, and then put in half an 
ounce of morels, a ſpoonful.of browning, and a 
ſlice of lemon, take up your pigeons, and 
thicken your gravy, ſtrain it over your pigeons, 
and lay round them forcemeat balls, and garniſh . 


with pickles. 
|  PARTRIDGE in panes. 
HALF roaſt two partridges, and 'take the 
leſh from them, and mix it with the crumbs af 
penny loaf ſteeped in rich gravy, ſix ounces of 
beef marrow, or half a pound of fat bacon 
(craped, ten morels boiled ſoft and cut ſmall, 
o artichoke bottoms boiled and ſhred ſmall, 
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To fricando PiGtoNs. 

PICK, draw, and waſh your pigeons very 
clean, ſtuff the craws, and lard them down the 
ſides of the breaſt, fry them in butter a fine 
brown, and then put them into a toſſing pan 
with a quart of gravy, ſtew them till they are 
tender,. then take off the fat, and put in a tea 
ſpoonful of lemon pickle, a large ſpoonful of 
browning, the ſame of walnut catchup, a little 
Chyan and ſalt, thicken your gravy and add half 
an ounce of morels, and four yolks of hard eggs, 
lay the pigeons in. your diſh, and put the mo- 
rels and eggs round them, and ſtrain your ſauce 
over them: garniſh with barberries and lemon 
pech and ſerve it up. 


Fugged PIGEONS. 


TAKE fix pigeons, pluck and draw them, 
waſh them clean and dry them with a cloth 
ſeaſon them with beaten mace, white pepper, and 
falt, put them in a jug, and put half a pound 
of butter upon them, ſtop up your jug cloſe 
with a cloth that no ſteam can get out, ſet it in 
a kettle of boiling water, and let it boil one 
hour and a haf, then take out your pigeons, 
and put the gravy that is come from the pigeons 
into a pan, and put to it one ſpoonful of wine, 
one of catchup, a flice of lemon, half an an- 
chovy chopped ſmall, and a bundle of ſweet 
herbs, boil it a little, thicken it with a little 
butter rolled in flour, lay your pigeons on the 
diſh, and ftrain the gravy on them: garniſh with | 

| | paaüarſley 


ENGLISH HOUSE-KEEPER. 117 


parſley and red cabbage, and ſerve them up, you 
may lay muſhrooms or forcemeat 'balls, It.is 
pretty ſide or corner diſh. 


| Boiled PiG EONs and Bacon. 


TAKE fix young pigeons, waſh them clean 
as before, turn their legs under their wings, bail 
them in milk and water by themſelves twenty 
minutes, have ready boiled a ſquare piece of 
bacon, take off the tkin and brown it, put the 
bacon in the middle of your diſh, and lay the 
pigeons round it, and lumps of ſtewed ſpinage, 
pour plain melted butter over them, and ſend 
parſley and butter in a boat. 


P1680Ns j1icaſſee. 


CUT your pigeons as you would do chick- 
ens for fricaflee, fry them a light brown, then 
putthem into ſome good mutton gravy, and ſtew 
them near half an hour, and then put in half an 
ounce of morels, a ſpoonful.of browning, and a 
| flice of lemon, take up your pigeons, and 
thicken your gravy, ſtrain it over your pigeons, 
and lay round them forcemeat balls, and garniſh 

with pickles. ee Hs N 

| PARTRIDGE in panes. 

HALF roaſt two partridges, and 'take the 
lelh from them, and mix it with the crambs af 
a penny loaf ſteeped in rich gravy, ſix ounces of 
beef marrow, or half a pound of fat bacon 
ſcraped, ten morels boiled ſoft and cut ſmall, 
wo artichoke bottoms boiled and ſhred ſmall, 

ann 
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the yolks of three eggs, pepper, alt, nutmeg, 
and ſhred lemon peel to your palate, work them 
together, and bake them in moulds the ſhape of 
an egg, and ſerve them up cold or in jelly: gar- 
niſh with curled parſley. 17 


To flew PARTRIDGES. 


TRUSS your partridges as for roaſting, ſtuff 
the craws, and lard them down each ſide of the 
breaſt, then roll a lump of butter in pepper, falt, 
and beaten mace, and put it into the bellies, ſow 


up the vents, dredge them well and fry them a 


light brown, then put them into a ſtew pan with 
a quart of good gravy, a ſpoonful of Madeira 
wine, the ſame of muſhroom catchup, a tea 
ſpoonful of lemon pickle, and half the quantity 
of muſhroom powder, one anchovy, half a le- 
mon, a ſprig of ſweet marjoram, cover the pan | 
cloſe, and ſtew them half an hour, then take 

them out and thicken the gravy, boil it a little, 
and pour it over the partridges, and lay round 
them artichoke bottoms boiled and cut in quar- 
ters, and the yolks of four hard eggs if agtee - 
able. | Hils m 


To flew PARTRIDGES a fecond Way. 
TAKE three partridges, when dreſſed, ſinge 


them, blanch and beat three onnces' of almonds, 
and grate the ſame quantity of fine white bread, 


chop three anchovies, mix them with fix ounces | 
of butter, ſtuff the partridges, and ſow them up 


at both ends, truſs them, and wrap ſlices of fat 
bacon round them, half roaſt them, then take 
3 one 
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one and pull the meat off the breaſt, and beat it 
in a marble mortar, with the forcemeat it was 
ſtuffed with, have ready a ſtrong gravy made of 
ham and veal, ſtrain it into a ſtew pan, then take 
the bacon off the other two, wipe them clean, 
and put them into the gravy with a good deal of 
ſhalots, let them ſtew till tender, then take them 
out, and boil the gravy till it is almoſt as thick 
2s bread ſauce, then add to it a glaſs of ſweet 
oil, the ſame of Champagne, and the juice of 
a China orange, put your partridges in, and make 
them hot: garniſh with ſlices of bacon and 
| lemon, 


To flew a Hae, 


WHEN you have paunched and caſed your 
hare, cut her as for eating, put her into a large 
ſauce pan, with three pints of beef gravy, a pint 
of red wine, à large onion ſtuck with cloves, a 
bundle of winter ſavory, a ſlice of horſe-radiſh, 
two blades of beaten mace, one anchovy, a 
ſpoonful of walnut or mum catchup, one of 
browning, half a lemon, Chyan and ſalt to your 
taſte, put on a cloſe cover, and ſet it over a gentle 
fire, and ſtew it for two hours, then take it up 
into a ſoup diſh, and thicken your gravy with a 
lump of butter rolled in flour, boil it a little, 
and ſtrain it over your hare : garniſh with lemon 
pec] cut like ſtraws, and ſerve it up. | 


To jug a Haxe, 


CUT the hare as for eating, ſeaſon it with 
pepper, ſalt, and beaten mace, put it into a jug 
K 4 7107 ee 5 Of 
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or pitcher, with a cloſe top, put to it a bundle 
of ſweet herbs, and ſet it in a kettle of boiling 
water, let it ſtand till it is tender, then take it 
up and pour the gravy into a toſſing pan, with 
a glaſs of red wine, one anchovy, a large onion 
ſtuck with cloves, a little beaten mace, and 
Chyan pepper to your taſte, boil it a little and 
thicken it; diſh up. your hare and ftrain the 
gravy over it, then ſend it up. 


To florendine a HARE. 
TAKE a grown hare, and let her hang up 


four or five days, then caſe her, and leave on the 


ears, and take out all the bones except the head, 
which muſt be left on whole, lay your hare flat 
on the table, and lay over the inſide a forcemeat, 
and then roll it up to the head, ſkewer it with 
the head and ears leaning back, tie it with pack- 
thread as you would a collar of veal, wrap it in 
a cloth, and boil it an hour and a half in a ſauce 


pan, with a cover on it, with two quarts of 


water ; when your liquor is reduced to one quart, 


put in a pint of red wine, a ſpoonful of lemon 


pickle, and one of catchup, the ſame of brown- 
ing, and ſtew it till it is reduced to a pint, thicken 
it with butter rolled in flour, lay round your 
hare a few morels, and four ſlices of forcemeat, 
boiled in a caul of a leg of veal; when you diſh 
it up, draw the jaw- bones, and ſtick them in the 
eyes for horns, let the ears lie back on the roll, 
and ſtick a ſprig of myrtle in the mouth, ſtrain 
over your ſauce, and ſerve it up: garniſh with 


barberries and parſley. -Forcemeat for the 


hare: 
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hare: Take the crumb of a penny loaf, the liver 


ſhred fine, half a pound of fat bacon ſcraped, 
a glaſs of red wine, one anchovy, two eggs, a 
little winter ſavory, {weet-marjoram, lemon, 
thyme, pepper, ſalt, and nutmeg to your taſte. 


To hodge-podge a HARE. 


CI the hare in pieces as you do for ſtew- 
ing, and put it into the pitcher, with two or 
three onions, ſome ſalt and a little pepper, a 
bunch of ſweet herbs and a piece of butter ; 
ſtop the pitcher very cloſe, that no ſteam may 
get out, ſet it in a kettle-full of. boiling water, 
keep the kettle filled up as the water waſtes, let 
it ſtew four or five hours at leaſt. You may when 
you firſt put in the hare into the kettle put in 
lettuce, cucumbers, celery and turnips if you 
like it better. yy ro 


To florendine RABBITS. 


TAKE three young rabbits, ſkin them, but 
leave on the ears, waſh and dry them with a 
cloth, take out the bones carefully, leaving the 
head whole, then lay them flat, make a force- 
meat of a quarter of a pound of bacon ſcraped, 


it anſwers better than ſuet, it makes the rabbits 


eat tenderer and whiter, add to the bacon the 


crumbs of a penny loaf, a little lemon thyme, 
or lemon peel ſhred fine, parſley chopped ſmall, 


nutmeg, Chyan and ſalt to your palate, mix them 
up together with an egg, and ſpread it over the 
rabbits, roll them up to the head, ſkewer them 
ſtrait, and cloſe the ends to prevent the force- 

4 meat 
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meat from coming out, ſkewer the ears back, 
and tie them in ſeparate cloths, and boil them 


half an hour; when you diſh them up take out 
the jaw- bones and ſtick them in the eyes for 
ears, put round them forcemeat balls and muſh- 
rooms, have ready a white ſauce made of veal 
gravy, a little anchovy, the juice of half a le- 
mon, or a tea ſpoonful of lemon pickle, ſtrain 
it, take a quarter of a pound of butter rolled in 
flour, ſo as to make the ſauce pretty thick, keep 
ſtirring it whilſt the flour is diſſolving, beat the 
yolk of an egg, put to it ſome thick cream, 


nutmeg and ſalt, mix it with the gravy, and let 


it ſimmer a little over the fire, but not boil, for 
it will curdle the cream, pour it over the rab- 
bits, and ſerve it up. 


RABBITS ſurpriſed. 


TAKE young rabbits, ſkewer them, and put 
the ſame pudding as for the roaſted rabbits, when 


they are roaſted, draw out the jaw bones and 
ſtick them in the eyes to appear like horns, then 


take off all the meat from the back clean from 
the bones, but leave them whole, chop the meat 
exceeding fine with a little ſhred parſley, lemon 
peel, one ounce of beef marrow, a ſpoonful of 
good cream, and a little ſalt, beat the yolks of 
two hard eggs, and a piece of butter the ſize of 
a walnut, in a marble mortar, very fine, then 
mix all together, and put it in a toſſing pan, 
when it has ſtewed five minutes, lay it on the 


rabbit where you took the meat off, and put it 


cloſe down with your hand, to appear like 1 
; e whicte 
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whole rabbit, then heat a ſalamander, and brown 
it all over, pour a good brown gravy made as 
thick as cream, in the diſh, ſtick a bunch of 
myrtle in their mouths, and ferve them up with 
their livers broiled and frothed., 


To fricaſſee RABBITS brown. 


CUT up your rabbits as for eating, fry them 
in butter a light brown, put them into a toffing- 
pan with a pint of water, a tea ſpoonful of 
lemon pickle, a large ſpoonful of muſhroom 
catchup, the ſame of browning, one anchovy, 
a ſlice of lemon, Chyan pepper, and falt to your 
taſte, ſtew them over a ſlow fire till they are 
enough, thicken' your gravy, and ſtrain it, diſh 
up your rabbits, and pour the gravy over. 


To fricaſſee RABBITS white, 
CUT your rabbits as before, and put them 


into a tofſing pan, with a pint of veal gravy, a 
tea ſpoonful of lemon pickle, one anchovy, a 


lice of lemon, a little beaten mace, Chyan pep- 


per, and ſalt, ſtew them over a flow fire, when 


they are.enough, thicken your gravy with flour 


and butter, ſtrain it, then add the yolks of two 


eggs mixed with a large tea cupful of thick 


cream, and a little nutmeg grated in-it, don't 
let it boil, and ferve it up. fot 3 


To make a nice WaET before Dinner. 
CUT ſome ſlices of bread half an inch thick, 
fry them in butter, but not too hard, then ſplit 
| ſome 
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ſome anchovies, take out the bones, and! 

half an anchovy on each piece of bread, have 
ready ſome Cheſhire cheeſe grated, and ſome 
chopt parſley mixt together, lay it pretty thick 
over the bread and anchovy, baſte it with butter, 
and brown it with a ſalamander; it muſt be 
done on the diſh in which you ſend it to table. 


A fine harrico, by 0 of Sour. 


GET a large neck of mutton, cut it in two 
parts, put the ſcrag part into a ſtew pan with 
four large turnips and four carrots in a gallon of 
water, let it boil gently over a ſlow fire till all 
the goodneſs is out of the meat, but not boiled 
to pieces, then bruiſe the turnips and two of the 
carrots fine into the ſoup, by way of thickening 
it, cut and fry ſix onions in nice butter, and 
put them in, then cut the other part of the 
mutton in very good chops not too large, fry 
them in butter, and put them to the ſoup, and 
let it ſtew very ſlow till the chops are very ten- 
der, cut the other two carrots that was boiled 
into any ſhape, and put them in juft before you 
take it off the fire, and ſeaſon it to your taſte 

with pepper and ſalt, ſerve it up very hot in a 
ſoup diſh. ; 1 


A harrico of MUuTTON or LAMB. 


CUT a neck or loin of mutton or lamb in 
nice ſtakes and fry them a light brown, have 
ready ſome good gravy made of the ſcrag of 
the mutton, and ſome veal with a piece of lean 
bacon and a few capers, ſeaſon to your taſte 


with 
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with pepper, ſalt, thyme, and onions, which 
muſt be ſtrained off and added to the ſtakes, juſt 
one hour before you ſend them to the table; 
take care to do it on a {low fire, diſh them up 
handſomely with turnips and carrots cut in dice, 
with a good deal of gravy thickened with a 
piece of butter rolled in a very little flour ; if 
they are not tender they will not be good. Send 
them up very hot. 


To harrico a NECK of MuTToN a ſecond way. 


TAKE a'neek of mutton and cut it into 

chops, flour them, and put them into a ſtew 
pan, ſet them over the fire, and keep them 
turning till brown, then take them out and put 
a little more into the ſame pan, and keep it ſtir- 
ring till brown over the fire, with a bunch of 
ſweet herbs, a bay leaf, an onion, and what 
other ſpice you pleaſe ; boil them well together, 
and then ſtrain the broth through a ſieve 
into an earthen pan by itſelf, and ſkim the fat 
off, which done, is a good gravy, then add tur- 
nips and carrots, with two ſmall onions, a little 
celery, then place your mutton in a ſtew pan 
with the celery and other roots, then put the 
gravy to them, and as much water as will cover 
them; keep it over a gentle fire till ready to 
ſerve up. 


of hodge-podge of MuTToN. 


CUT a neck or loin of mutton into ſtakes, 
take off all the fat, then put the ſtakes into a 
pitcher, with lettuce, turnips, carrots, two cu- 

| ; cumbers. 
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ſome anchovies, take out the bones, and lay 
half an anchovy on each piece of bread, have 

ready ſome Cheſhire cheeſe grated, and ſome 
chopt parſley mixt together, lay it pretty thick 
over the bread and anchovy, baſte it with butter, 
and brown it with a ſalamander; it muſt be 
done on the diſh in which you ſend it to table. 


A fine harrico, by way of Sour. 


GET a large neck of mutton, cut it in two 
parts, put the ſcrag part into a ſtew pan with 
four large turnips and four carrots in a gallon of 
water, let it boil gently over a flow fire till all 
the goodneſs is out of the meat, but not boiled 
to pieces, then bruiſe the turnips and two of the 
carrots fine into the foup, by way of thickening. 
it, cut and fry fix onions in nice butter, and 
put them in, then cut the other part of the 
mutton in very good chops not too large, fry. 
them in butter, and put them to the ſoup, and 
let it ſtew very flow till the chops are very ten- 
der, cut the other two carrots that was 5 led 
| Into any ſhape, and put them in juſt before you 
take it off the fire, and ſeaſon it to your taſte. 
with pepper and falt, ſerve it up very hot in a 
c Rad 


A harrica of MuTTox or Las. 
CUT a neck or loin of mutton or lamb ia 
nice ſtakes and fry them a light brown, have 
ready ſome good gravy made of the ſerag of 
the mutton, and ſome veal with a piece of lean 
pbacon and a few capers, ſeaſon to your tft 


wa %* 
Y; 


ENGLISH HOUSE-KEEPER. 125 
with pepper, "att thyme, and onions, . which 
muſt be {trained off and added to the ſtakes, juſt 
one hour before you ſend them to the table; 
take cate to do it on a flow fire, diſh them up 
handſomely with turnips and darrots cut in dice, 
with a good deal of gravy. thickened with a 
piece of butter rolled in a very little flour; if 
they are not tender they will not be wes — 
them up very hot. 84 


To Harrico a Neck of Morrox a ; fend 25 

TAKE a neck of mutton and cut it into 
chops, flour them, and put them into a ſtew. 
pan, ſet them oyer the fire, and keep them 
turning till brown, then take them ont and put 
alittle more into the ſame pan, and keep it ſtir- 

ring till brown over the fire, with a bunch ef 
fweet herbs, a bay leaf, an onion, and What 
other A pleaſe; boil them well together, 
and 'frain' the broth through a ſieve 
into an earthlen pan by itſelf, and ſkim the fat 
off, which done, is a good: gravy, then add tur- 
nips and carrots, with two ſmall onions, a little 
celery, then place your mutton in a: ſtey pan 
with the celery. and other roots, then put the 
gravy to them, and as much water as will cover 


them; keep it over a fire till an to 
ſerve up. « 


* 


a we 10 © REA | 


cur a neck or loin of mutton into ſtakes, 
take off all the fat, then put the ſtakes into a 
pitcher, with lettuce, warne, carrots, two cu- 
cumbers 


J. 
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cumbers cut in quarters, four or, five onions, 
and pepper and falt; you muſt not put any 
water to it, and ſtop the pitcher very cloſe, then 
ſet it in a pan of boiling water, let it boil four 


hours, keep the pan ſupplied with freſh boiling 


water as it waſtes. 


To dreſs CucuMBERs with EG68, 
TAKE fix large young cucumbers, pare, 


quarter, and cut them into ſquares about the 


ſize of a dice, put them into boiling water, let 


them boil up, and take them out of the water 
and put them into a ſtew, pan; with an onion 
{tuck with cloves, a good lice of ham, a quar- 


tern of butter and a little ſalt, ſet it over the 


fire a quarter of an hour, keep it cloſe covered, 


ſcum it well, and ſhake it often as it is apt to 


burn; then dredge in alittle flour, over them; and 
put in as much veal gravy as will juſt cover the 
cucumbers, and ſtir it well together and keep a 
gentle fire under it till no ſcum will riſe ; then 


take out the ham and onion, and put in the 


yolks of two eggs beat up with a tea-cupful of 
good cream, ſtir it well for a minute, then take 
it off the fire, and juſt before you put it in the 
diſh ſqueeze in a little lemon juice; have ready 
five or ſix poached eggs to lay on the top. 


To fiew Prat. 
TAKE a quart of young peaſe, ' waſh them 
and put them into a ſtew pan with a quarter of 


a a pound of butter, three cabbage lettuces cut 


ſmall, five. or fix young onions, with a little 
| Js thyme, 
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thyme, parſley, pepper and falt, and let them 
ſtew all together for a quarter of an hour, then 
put to them a pint of gravy, with two or three 
flices of bacon or ham, and let them ſtew all 


together till the peaſe are enough, then thicken 


them up with a quarter of a pound of butter 
rolled in flour. 25 


To fricaſſee Mousnrooms.,/ | 


PEEL and ſcrape the inſide of the muſh- 
rooms, throw them into ſalt and water, if but- 
tons, rub them with flannel, take them out and 
boil. them with freſh falt and water, when they 
are tender put in a little ſhred parſley, an onion 
ſtuck with, cloves, toſs. them up with a good 
lump of butter. rolled in a little flour; you may 
put in three ſpoonfuls of thick cream, and a lit- 
tle nutmeg cut in pieces, but take care to take 
out the nutmeg and onion before you ſerve it to 


table; you may leave out the parſley, and ſtew 


in a glaſs of wine if you like it. 


th, en 1 1 4 * 
—— — 
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Obſervations on PIES. 


well cloſed up, or your pie will fall in the 
ſides; it ſhould have no water put in, till the 
minute 1t goes to the oven, it makes the cruſt 
| ſad, 


D AISED Pies ſhould have a quick oven, and 


12 
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ſad, and is a great hazard of the pie running.— 
Light paſte requires a moderate oven, but not 
too ſlow, it will make them ſad, and a quick 
oven will catch and burn it, and not give it time 
to riſe; tarts that are iced require a ſlow oven, 
or the iceing will be brown, and the paſte not 
be near baked. —Theſe ſort of tarts ought to be 
made of ſugar paſte, and rolled very thin. 


To make criſp Pas for Taxrs. 


TAKE one pound of ſine flour mixed with 
one ounce of loaf r beat and lifted, make it 
into a Riff paſte with a ill of boiling cream, and 
three ounces of butter in it, work it well, roll 
it very thin, when you have made your tarts, 

? i white of an egg a little, rub it over 
them with a feather, ſift a little double refined 
ſugar over them, and bake them. in a moderate 


8 oven. 


Iczing a ſecond way. 


BEAT the white of an egg to a ſtrong froth, 
put in by degrees four ounces of double refined 
ſugar, with as much gum as will lie on a ſix- 

ence, beat and ſifted fine, beat them half an 
65 then lay it over your tarts the thickneſs of 
a ſtraw. 


To make a light Pas TE for TARTs. 


| = TAKE one pound of fine flour, beat the 
white of an egg to a ſtrong froth, mix it with as 
much water as will make. three ine of a 

pound 


ENGLISH HOUSE- KEEPER. 129 
ound of flour into a pretty ſtiff paſte, roll it 
out very thin, lay the third patt of half a pound 
of butter in thin pieces, dredge it with part of 
the quarter of your flour left out for that pur- 
poſe, roll it up tight, then with your paſte- pin 
roll it out again, do fo until all your half pound 
of butter and flour is done, cut it in ſquare 


pieces, and make your tarts; it requires a quicker 
oven than criſp paſte. 


To make an APPLE TART. 


' SCALD- eight or ten large codlins, when 
cold ſkin them, take the pulp and beat it as fine 
as you can with a filver ſpoon, then mix the 
yolks of fix eggs and the whites of four, beat 
all together as fine as poſſible, put in grated nut- 
meg and ſugar to your taſte, melt ſome fine 
freſh butter, and beat it till it is like a fine thick 


cream, then make a fine puff paſte, and cover 


a tin petty pan with it, and pour in the ingre- 
dients, but don't cover it with the paſte; bake 
it a quarter of an hour, then flip it out of the 


petty pan on a diſh, and ſtrew fine ſugar finely 


beat and ſifted all over it. ; 


To make Pas TE for a Goost Pyx. 


TAKE eighteen pounds of fine flour, put fix 
pounds of freſh butter, and one pound of ren- 
dered beef ſuet in a kettle of water, boil it two 
or three minutes, then pour it boiling hot upon 
your flour, work it well into a pretty ſtiff paſte, 
pull it in lumps to cool, and raiſe your pye, bake 

; N 
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it in a hot oven; you may make any raiſed pye 
the ſame way, only take a ſmaller quantity in 
proportion. | | 


To make a cold Pas TE for Disn PYEs, 


TAKE a pcund of fine flour, rub it into half 

a pound of butter, beat the yolks of two eggs, 

put them into as much water as will make it 

a ſtiff paſte, roll it out, then put your butter on 

in thin pieces, duſt it with flour, roll it up 

tight, when you have done it fo for three times, 
roll it out pretty thin, and bake it in a quick 
oven. | 


To make PasTE for CusTARDs. 


PUT half a pound of butter in a pan of wa- 
ter, take two pounds of flour, when your but- 
ter boils, pour it on your flour, with as much 
- water as will make it into a good paſte, work it 
well, and when it has cooled a little, raiſe your 
cuſtards, put a paper round the inſide of them, 
when they are half baked fill them.---When you 
make any kind of dripping paſte, boil it four or 
five minutes in a good quantity of water to take 
the ſtrength off it; when you make a cold cruſt | 
with ſuet, ſhred it fine, pour part of it into the 
flour, then make it into a paſte, and roll it 
out as before, (only ſtrew it in ſuet inſtead of 
butter.) 35 
To make a FRENCH PVE. 


TO two pounds of flour, put three' quarters 


of a pound of butter, make it into a paſte, pa 
die 
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nile the walls of the pye, then roll out ſome 
baſte thin as for a lid, cut it into vine leaves, or 
the figures of any moulds you have, if you have 
no moulds, you may make uſe of a crocran, and 
pick out pretty {hapes, beat the yolks of two 
eggs, and rub the outhde of the walls of the pye 
with it, and lay the vine leaves or ſhapes round 
the walls, and rub them over with the eggs, fill 
the pye with the bones of the mear, to keep the 
ppe in ſhape, and lay a thin lid on to keep the 
ſteam in, that the cruſt may be well ſoaked; it 
is to go to table without a lid. 5 
Take a calf's head, waſb and clean it well, 
boil it half an hour, when it is cold cut it in 
thin ſlices, and put it in a toſſing pan, with three 
pints of veal gravy, and three ſweetbreads cut 
thin, and let it ſtew one hour, with half an 
dounce of morels, and half an ounce of truffles, 
then have ready two calves feet boiled and boned, 
cut them in ſmall pieces, and put them into 
your toffing pan, with a ſpoonful of lemon 
- pickle, and one of browning, Chyan pepper, 
and a little ſalt, when the meat is tender, thicken 
the gravy a little with flour and butter, ſtrain it, 
and put in a few pickled muſhrooms, but freſh 
ones (if you can get them) put the meat into the 
pye you took the bones out, and lay the niceſt 
part at the top, have ready a quarter of a hun- 
dred of aſparagus heads, ſtrew them over the top 
of the pye, and ſerve it up. Tort no. <0 
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an ounce of mace beat fine, the ſame of white 


half a pound of freſh rendered: ſuet, make the | 
_ paſte pretty ſtiff, and raiſe the pye oval, roll out 
a lump of paſte, and cut it in vine leaves, or 


132 The EXPERIENCED 


"= Nr orkſhire Gooss Pys. 


TAKE a large fat | ms Ap it down the 
back, and take all the bones out, bone a turkey 
and two ducks the ſame way, ſeaſon them very 
well with pepper and ſalt, with fix woodcocks, 
lay the gooſe down. on a clean diſh, with the 
ikin-fide down, and lay the turkey into the 
gooſe with the ſkin. down, have ready a large 
hare cleaned well, cut in pieces, and ſtewed in | 
the oven, with a pound of butter, a quarter of 


pepper, and falt to your taſte, till the meat will 
leave the bones, and ſcum the butter off the 
gravy, nick the meat clean off, and beat it ina | 
marble mortar very fine, with the butter you took 
off, and lay it in the turkey, take twenty-four | 
pounds of the fineſt flour, fix pounds of butter, 


what form you pleaſe, rub the pye with the yolks 
of eggs, and put on your ornaments on the walls, 
then turn the hare, turkey, and. gooſe upſide | 
down, and lay them in your pe, with the ducks | 
at each end, and the woodcocks on the ſides, 
make your lid pretty thick, and put it on; you | 
may lay flowers, or the ſhape of the fowls in 
paſte, on the lid, and make a hole in the mid- 
dle of your lid; the walls of the pye are to be 
one inch and a half higher than the lid, then 
rub it all over with the yolks of eggs, and bind 
it round with threefold paper, and lay the we 
8 


— 
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over the top; it will take four hours baking in 
a brown bread oven, when it comes out melt 
two pounds of butter in the gravy that comes 
from the hare, and pour it hot in the pye through 
atun-diſh, cloſe it well up, and let it be eight 
or ten days before you cut ity if you ſend it any 
diſtance, make up the hole in the middle with 
cold butter, to prevent the air from getting in. 


4 Hare PYE. 


CUT a large hare in pieces, ſeaſon it well 
with mace, nutmeg, pepper, and falt, put it in 
2 jug, with half a pound of butter, cover it cloſe 
up with a paſte or cloth, ſet it in a copper of 
boiling water, and let it ſtew one hour and a 
half, then take it out to cool, and make a rich 
forcemeat of a quarter of a pound of ſcraped 
bacon, two onions, a glaſs of red wine, the 
crumb of a penny loaf, a little winter ſavory, 
the liver cut ſmall, a little nutmeg, ſeaſon it 
high with pepper and ſalt, mix it well up with 
the yolks of three eggs, raiſe the pye and lay 
the forcemeat in the bottom, lay in the hare, 
with the gravy that came out of the hare, lay 
the lid on, and put flowers or leaves on it; it 
will take an hour and a half to bake it.—It is 
2 handſame fide diſh for a large table. 


A SALMON PYE. WE Fog. | 


BOIL your ſalmon as far eating, take off the 
tin, and all the bones out, and pound the meat 
in a mortar very fine, with mace, nutmeg, pep- 
per, and ſalt to your taſte, raiſe the pye, and put 
flowers or leaves on the walls, put the ſalmon in 

TT OL and 
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and lid it, bake it an hour and a half, when it 
comes out of the oven take off the lid, and put | 
in four ounces of rich melted butter, cut a lemon 
in flices, and lay over it, ſtick in two or three 
leaves of fennel, and ſend it to table without a 


lid. 


A BEEF STEAR Pye. 


BEAT five or fix rump ſteaks very well with 
a paſte pin, and ſeaſon them well with pepper 
and ſalt, lay a good putt paſte round the diſh, 
and put a little water in the bottom, then lay | 
the ſteaks in, with a lump of butter upon every 
ſteak, and put on the lid, cut a little paſte in } 
what form you pleaſe, and lay it on. | 


ATuarchrp Hovss Pvs. 
TAKE an earthen diſh that 1s pretty deep, | 


rub the inſide with two ounces of butter, then 
ſpread over-it two ounces of vermicelli, make a | 
good puff paſte, and roll it pretty thick, and lay 
it on the diſh; take three or four pigeons, ſeaſon | 
them very well with pepper and ſalt, and put a 
good lump of butter in them, and lay them in 
the dith with the breaſt down, and put a thick 
lid over them, and bake it in a moderate oven; 
when enough, take the diſh you intend for it, 
and turn the pye on to it, and the vermicelli will 
appear like thatch, which gives it the name of } 
thatched houſe pye. lt is a pretty fide or 
corner diſh for a large dinner, or a bottom for 


ſu pper. 
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E and ZACON Pye Zo eat cold. 
STEEP a few thin ſlices of bacon all night 


in water to take out the ſalt, lay your bacon in 
the diſh, beat eight eggs, with a pint of thick 
cream, put in alittle pepper and ſalt, and pour 
it on the bacon, lay over it a good cold paſte, bake 
it a day before you want it in a moderate oven, 


A CaLlr's-Heap Pre. 


PARBOIL a calf's-head, when cold cut it in 
pieces, ſeaſon it well with pepper and falt, put 
it in a raiſed cruſt, with half a pint of ſtrong 
gravy, bake it an hour and a half, when it comes 
out of the oven cut off the lid, and chop the 
yolks of three hard eggs ſmall, ſtrew them over 
the top of the pye, and lay three or four ſlices of 
lemon, and pour on ſome good melted butter, 
and ſend it to table without a lid. 


WD” ſavoury CHICKEN Pye. 


LET your chickens be ſmall, ſeaſon them 
with mace, pepper and falt, put a lump of but- 
ter into every one of them, lay them in the diſh 
with the breaſts up, and lay a thin ſlice of bacon 
over them, it will give them a pleaſant flavour, 
then put in a pint of ſtrong gravy, and makea 
good puff paſte, lid it and bake it in a moderate 
oven; French cooks generally put morels and 
yolks of eggs chopped ſmall. 


L 4 


cloves and cinnamon a quarter of an ounce of 


pieces, what you have to ſpare, put cloſe down 


of candied orange peel and fix ounces of citron, 


+ uſe. 
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A MINCE Pyx. 


BOIL a neat's tongue two hours, then ſkin 
it, and chop it as ſmall as poſſible, chop very 
ſmall three pounds of freſh beef ſuet, three 
pounds of good baking apples, four pounds of 
currants clean waſhed, picked, and well dryed 
before the fire, one pound of jar raifins ſtoned 
and chopped ſmall, and one pound of powder 
ſugar, mix them all together, with half an 
ounce of mace, the ſame of nutmeg grated, 


each, and one pint of French brandy, and make 
a rich puff paſte; as you fill the pye up, put in 
a little candied citron and orange cut in little 


in a pot and cover it up, put no citron nar orange 
in till you uſe it. | 


To make a Minct PyE without MEAT. 


CHOP fine three pounds of ſuet and three 
pounds of apples when pared and cored, waſh 
and dry three pounds of currants, ſtoneand'chop 
one pound of jar raiſins, beat and fift one pound 
and a half of loaf ſugar, cut ſmall twelye ounces 


mix all well together with a quarter of an ounce 
pf nutmeg, half a quarter of an ounce of cin- 
namon, ſix or eight cloves, and half a pint of 
French brandy, pot it cloſe up, and keep it for 
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A CopLtineG Pyx. 


GATHER ſmall codlings, put them in a clean 
braſs pan with ſpring water, lay vine leaves on 
them, and cover them with a cloth wrapped 
round the cover of a pan to keep in the ſteam, 
when they grow ſoftiſn peel off the ſkin, and 

ut them in the ſame water with the vine leaves, 
Ling them a great height over the fire to green, 
when you ſee them a fine green, take them out 
of the water and put them in a deep diſh, with 
as much powder or loaf ſugar as will ſweeten 
them, make the lid of rich puff paſte and bake 
it, when it comes from the oven take off the 
lid, and cut it in little pieces like fippets, and 
ſtick them round the inſide of the pye with the 
points upward, pour over your codlings a good 
cuſtard made thus ;—— Boil a pint of cream, 
with a ſtick of cinnamon, and ſugar enough to 
make it a little ſweet, let it ſtand till cold, then 
put in the yolks of four eggs well beaten, ſet it 
on the fire and keep ſtirring it till it grows thick, 
but do not let it boil, leſt it curdle, then pour it 
into your pie, pare a little lemon thin, cut the 


peel like ſtraws, and lay it on your codlings over 
the top. f : | | 


An Hers Py for Lr. 


TAKE lettuce, leeks, ſpinage, beets, and 
parſley, of each a handful, give them a boil, then 
chop them ſmall, and have ready boiled in a cloth 
one quart of groats, with two or three onions in 
them, put them in a frying pan with * | 

an 
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and a good deal of falt, a pound of butter, ang 
a few apples cut thin, ſtew them a few minutes 
over the fire, fill your diſh or' raiſed cruſt with 
it: One hour will bake it, then ſerve it up. 


A VENisoN PAST. 


BONE a breaſt or ſhoulder of veniſon, ſeaſon | 
it well with mace, pepper, and falt, lay it in a 
deep pot with the beſt part of a neck of mutton 
cut in ſlices and laid over the veniſon, pour in a 
large glaſs of red wine, put a coarſe paſte over it, 
and bake it two hours in an oven, then lay the 
veniſon in a diſh, and pour the gravy over it, and 
put one pound of butter over it ; make a good | 
puff paſte, and lay it near half an inch thick 
round the edge of the diſh, roll out the lid which 
muſt be a little thicker than the paſte on the edge | 
of the diſh, and lay it on, then roll out another 
lid pretty thin, and cut it in flowers, leaves, or | 
whatever form you pleaſe, and lay it on the lid; } 
if you don't want it, it will keep in the pot that 
it was baked in eight or ten days, but keep the 
cruſt on to prevent the air from getting into it.-- | 


A breaſt and ſhoulder of veniſon is the moſt F 


proper for a paſty. 


A HoTTENToOT Pyx. 


BOIL and bone two calf 's-feet, clean very | 
well a calf's-chitterling, boil it and chop it ſmall, 
take two chickens and cut them up as for eat- 
ing, put them in a ſtew-pan, with two ſweet- 
breads, a quart of veal or mutton gravy, half an 


ounce of morels, Chyan pepper and ſalt to your 
- palate, | 
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palate, ſtew them all together an hour over a 
gentle fire, then put in fix forcemeat balls that 
have been boiled, and the yolks of four hard 
eggs, and put them in a good raiſed cruſt that 
hath been baked for it, ſtrew over the top of 
your pye a few green peaſe boiled as for eating; 
or peel and cut ſome young green brocoli ſtalks 
about the ſize of peaſe, give them a gentle boil, 
and ſtrew them over the top of your pye, and 
ſend it up hot without a lid, the ſame way as the 
French pye. | 
| A BRIDE's PyE. 


BOIL two calf's feet, pick the meat from 
the bones, and chop it very fine, ſhred ſmall one 
pound of beef ſuet and a pound of apples, waſh 
and pick one pound of currants very ſmall, dry 
them before the fire, ſtone and chop a quarter of 
a pound of jar raiſins, a quarter of an ounce of 
cinnamon, the ſame of mace and nutmeg, two 
ounces of candied citron, two ounces of candied 
lemon cut thin, a glaſs of brandy and one of 
Champaign, put them in a China diſh with a 
rich puff paſte over it, roll another lid and cut it 
in leaves, flowers, figures, and put a glaſs ring 
Nat. | 


% 


An EIL Pyx. 

SKIN and waſh your eels very clean, cut 
them in pieces one inch and a half long, ſeaſon 
them with pepper, falt and a little dried ſage 
rubbed ſmall, raiſe your pyes about the ſize of 
the infide of a plate, fill your pyes with eels, 
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lay a lid over them, and bake them in a quick 


oven; they require to be well baked. 


Jo mate a LOBSTER PYE. 
TAKE two or three good freſh lobſters, 


take out all the meat and cut it in large pieces, 
put a fine puff paſte round the edge of your diſh, 
then put in a layer of lobſter and .a layer of 
oyſter, with bread crumbs and thin ſlices of but- 
ter, a little pepper and ſalt, then a layer of lob- 
Ker, &c. till your diſh is full, then take the red 
part of the lobſter, pound it fine with chopt 
oyſters, crumbs of bread, and a little butter ; 
make them into ſmall balls and fry them, then 
lay them upon the top of your pye, boil the 
ſhells of your oyſters to make a little gravy, put 
to it alittle pepper and falt and the oyſter liquor, 
ſtrain it through a ſieve, and fill your pye with 
it, then lay on your cruſt, and ſtick a few ſmall 


claws in the middle of your pye, and ſend it to 
the oven. It isa genteel corner diſh for a dinner. 


A Yorkſhire G1BLEeT Pyx. 


WIILS I the blood of the gooſe is warm, 


put in a tea cupful of groats to {well, grate the 
crumb of a penny loaf, and pour a gill of boil- 
ing milk on them, ſhred half a pound of bect 
ſuet very fine, chop two leeks, and four or five 
leaves of ſage ſmall, three yolks of eggs, pepper, 
falt, and nutmeg to your palate, mix them all up 
together, have ready the giblets ſeaſoned very 
well with pepper and falt, and lay them round 
a deep diſh, then put a pound of fat beef * 

che 
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the pudding, in the middle of the diſh, pour in 
half a pint of gravy, lay on a good paſte, and 


bake it in a moderate oven. 


A Rook Pyx. 


SKIN and draw fix young rooks, and cut out 
the back bones, ſeaſon them well with pepper 
and falt, put them in a deep diſh with & quar- 
ter of a pint of water, lay over them half a pound 
of butter, make a good puff paſte, and coves 
the diſh, lay a paper over, for it requires a good. 
deal of baking. | 


A feweet VAI Pre. 


LAY marrow or beef ſuet ſhred very fine in- 
the bottom of your diſh, cut into ſteaks the beſt 
end of a neck of veal, and lay them in, ſtrewover 
them ſome marrow or ſuet, it makes them eat 
tenderer, ſtone a quarter of a pound of jar raiſins, 
chopthem alittle, waſh half a pound of currants, 
and put them over the ſteaks, cut three ounces 
of candied citron, and two ounces of candied 

os 15 
orange, and lay them on the top, boil half a pint 
of ſweet mountain or ſack, with a ſtick of cin- 
namon, and pour it in, lay à light paſte round 
the diſh, and then lid it, an hour will bake it: 
when it comes out of the oven, put in a glaſs of 
French brandy or ſhrub, and ſerve it up. 


An OL IVE Pys A 


CU a fillet of veal in thin ſlices, rub them 
over with yolks of eggs, ſtrew over them a few 


crumbs 
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crumbs of bread, ſhred a little lemon peel very 
fine, and put it on them with alittle grated nut- 
meg, pepper, and ſalt, roll them up very tight, 
and lay them in a pewter diſh, pour over them 
half a pint of good gravy made of bones, put half 
a pound of butter over it, make a light paſte, and 
lay it round the diſh, roll the lid half an inch 
thick, and lay it on.---Make a beef olive pye 
the ſame way. 1 | 


A ſavoury VEAL Py b. 


CUT a loin of veal into ſteaks, ſeaſon it with 
beaten mace, nutmeg, pepper, and falt, lay the 
meat in your diſh with ſweet breads ſeaſoned 
with the meat, and the yolks of fix hard eggs, a 
pint of oyſters, and half a pint of good gravy, lay 
round your diſh a good puff paſte, half an inch 
thick, and cover it with a lid the ſame thickneſs, 
| bake it in a quick oven an hour and a quarter; 
when you take it out of the oven, cut off the 
lid, then cut the lid in eight or ten pieces, and 
ſtick it round the inſide of the rim, cover the 
meat with ſlices of lemon, and ſerve it up. 


To make ſavoury PATTIES. 


TAKE one pound of the inſide of a cold loin 
of veal, or the ſame quantity of cold fowl, that 
have been either boiled or roaſted, a quarter of 
a pound of beef ſuet, chop them as ſmall as poſ- 
ſible, with fix or eight ſprigs of parſley, ſeaſon 
them well with half a nutmeg grated fine, pep- 
per and falt, put them in a toſſing pan, with half 


a pint of veal gravy, thicken the gravy Fans 
little 


* 

7 
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little flour and butter, and two ſpoonfuls of 
cream, and ſhakethem over the fire two minutes, 


and fill. your patties.-----You- muſt make your 


patties thus : Raiſe them of an oval form, and 
bake them as for cuſtards, cut ſome long nar- 
row bits of paſte, and bake them on a duſting 
box, but not to go round, they are for handles 
fill your patties when quite hot with the meat, 
then ſet your handles a-croſs the patties ; they 
will look like baſkets if you have nicely pinched 
the walls of the patties, when you raited them; 
five will be a diſh, you may make them with 
| ſugar and currants inſtead of parſley. 


4 


Fri PATTIES. 


CUT half a pound of a leg of —_ very. 
ſmall, with fix oyſters, put the liquor of the 
oyſters to the crumb of a penny loaf, mix them 
together with alittle ſalt, put it in a toſſing pan, 
with a quarter of a pound of butter, and keep 


ſtirring it for three or four minutes over the fire, 


then make a good puff paſte, roll it out, and 
cut it in little bits about the ſize of a crown 
piece, ſome round, ſquare, and three-cornered, 

put a little of the meat upon them, and lay a lid 
on them, turn up the edges as you would a paſty, 
to keep the gravy in, fry them in a panful of 
hog's-lard ; they are a pretty corner diſh for din- 


ner or ſupper : if you want them for garniſh to 


a cod's-head, put in only oyſters ; ; oy are ben. 
pretty for a calf” head haſh. 
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Sweet PATTIES, - F 


TAKE the meat of a boiled calf's-foot, twy 
large apples, and one ounce of candied orange, 
chop them very ſmall, grate half a nutmeg, mix 
them with the yolk of an egg, a ſpoonful of 
French brandy, and a. quarter of a pound of 
currants clean waſhed and dried, make a good 
puff paſte, roll it in different ſhapes, as the fried 
ones, and fill them the ſame way; you may 
either fry or bake them. They are a pretty 
ſide diſh for ſupper. . 


Common PATTIEs. 


TAKE the kidney part of a very fat loin of 
veal, chop the kidney, veal, and fat very ſmall 
all together, ſeaſon it with mace, pepper, and 
falt, to your taſte, raiſe little patties the fize of 
a tea cup, fill them with your meat, put thin 
lids on them, bake them very criſp; five s 
enough for a ſide diſh. 643 3 


To make fine Pa TTIES. 


SLICE either turkey, houſe lamb, or chicken, 
with an equal quantity of the fat of lamb, loin Ki 
of veal, or the inſide of a ſurloin of beef, a little 
parſley, thyme, and lemon peel ſhred, put it al! 
in a marble mortar and pound it very — ſea- 
ſon it with white pepper and ſalt, then make a 
fine puff paſte, roll it out in thin ſquare ſheets, 
put the forcemeat in the middle, cover it over, 


cloſe them all round and cut the paſte even. Juſt 
4 | before 
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before they go into the oven waſh them over 
with the yolk of an egg, and bake them twenty 
minutes in a quick oven; have ready a little 
white gravy ſeaſoned with pepper, falt, and a 
little ſhalot, thickened up with a little cream or 
butter; as ſoon as the patties come out of the 
oven, make a hole in the top and pour in ſome 
gravy. You muſt take care not to put too much 
gravy in, for fear of its running out at the ſides, 

and {poilin g the patties, 


To EI common FRITTERS. 


TAKE half a pint of ale, and two eggs, beat 
in as much flour as will make it rather thicker 
than a common pudding, with nutmeg, and 
ſugar to your taſte, let it ſtand three or four 
minutes to riſe, then drop them with a ſpoon inta 
a pan of boiling lard, fry them a light brown, 
drain them on a ſieve, ſerve them up with ſugar 
grated over them, and ine ſauce i in a boat. 


Jo make Arrrr FRITT ERS. 


PpARE the largeſt baking apples you can get, 
take out the core with an apple ſcraper, cut them 
in round ſlices, and dip them in batter, made as 
br common fritters, fry them criſp, ſerve them 
up with ſugar grated over them, and wine ſauce 
in a boat, -=--They are Proper for a fide diſh for 
lupper. 


To make 2 FRITTERS. | 


BEAT two eggs exceeding well with- one 
foonful of cream, one of ratifia water, one 
M ounce 


— Dn <tenn, Dr Any. 
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ounce of loaf ſugar, and. two ſpoonfuls of flour 
grate in half a nutmeg, have ready waſhed = 
dried clary leaves, dip them in the batter and 
fry them a nice brown; ſerve them up with 
quarters of Seville oranges laid round them, and 
good melted butter in a boat. 


- — — — = 


To make RASPBERRY FRITTERS. 


GRATE two Naples biſcuits, pour over them | 
half a gill of boiling cream, when it is almoſt | 
cold, beat the yolks of four eggs to a ſtrong 
froth, beat the biſcuits a 1 ittle, then beat both 
together exceeding well, put to it two. ounces | 
of ſugar, and as much juice of raſpberry as will 
make it a pretty pink colour, and give it a pro- | 
per ſharpneſs, drop them into a pan of boiling | 
lard, the ſize of a walnut; when you diſh them 
up, ſtick bits of citron in ſome, and blanched 
almonds cut length-ways in others; lay round 
them green and yellow ſweetmeats and ſerve | 
them up. They are a pretty corner diſh for 

— ether dinner or ſupper. © 


To male a TANSEY FRITTER. 


TAKE the crumb of a penny loaf, pour on 
it half a pint of boiling milk, let it ſtand an 
hour, then put in as much juice of tanſey as willy 
give it a flavour, but not to make it bitter, then 1 
make ita pretty green with the juice of ſpinage, 
put to it a ſpoonful fof ratifia water or bang 
ſweeten it to your taſte, grate the rind of hal : 
a lemon, beat the yolks of four eggs, mix them 


all together, put them in a toſſing pan wi 0 
| ounce 
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ounces of butter, ſtir it over a flow fire till it is 

nite thick, take it off, and let it ſtand two or 
three hours, then drop them into a pan full of 
boiling lard, a ſpoonful is enough for a fritter, 
ſerve them up with ſlices of orange round them, 
rate ſugar over them, and wine ſauce in a boat. 


To make PLUM FRITTERs with Rice. 


GRATE the crumbs of a penny loaf, pour 
cover it a pint of boiling cream, or good 
milk, let it ſtand four or five hours, then 
beat it exceeding fine, put to it the yolks of five 
eggs, four ounces of ſugar, and a nutmeg grated ; 
beat them well-together, and fry them in hog's 


ard; drain them on a ſieve, and-ſerve them up 


with white wine ſauce under them, = _ 
M. B. You may put currants in if you pleaſe. 


To nate WATER FRIT TERS. 


TAKE a quart of water, five or fix ſpoonfuls 
of flour, (the batter muſt be very thick) and a 
little ſalt; mix all theſe together, and beat the 
yolks and whites of eight eggs with a little 
brandy, then ſtrain them through a hair ſieve, 
and put them to the. other things; the longer 
they ſtand before you fry them the better. Juſt 
before you fry them, melt about half a pound 


muſt not turn them, and take care not to burr 


"eg. 


of butter very thick, and beat it well in; you 


them: the beſt thing to fry them in is fine lard. | 
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To make FRENCH Bancees, 


_ TAKE half a pint of water, a bit of lemon 
peel, a bit of butter the bigneſs of a walnut, 2 
little orange flower water ; let theſe boil three 
or four minutes, then take out the lemon peel, 
and add to it a pint of flour, keep the water | 
boiling and ſtirring all the while till it is tif, | 
then take it off the fire and put in ſix eggs, 
leaving out the whites of three; beat theſe well 
for about half an hour, till they come to a ſtiff | 
paſte, drop them into a pan of boiling lard with | 
a tea ſpoon ; if they are of a right lightneſs | 
they will be very nice; keep ſhaking the pan all 
the time till they are of a light brown. A large | 
_ diſh will take ſix or ſeven minutes boiling ; | 
when done enough, put them into a diſh that 
will drain them, ſet them by the fire, and ſtrew | 
fine ſugar over them. OT 


To make GERMAN PUFFS.. 


PUT half a pint of good milk into a tofſing 
pan, and dredge in flour till it is thick as haſty- 
pudding, keep ſtirring it over a flow fire till it is 
all of a lump, then put it in a marble mortar, 8 
when it 1s cold put to it the yolks of _ eggs, 
four ounces of ſugar, a ſpoonful of roſe water, 
grate a little nutmeg, and the rind of half a le- 
mon, beat them together an hour or more, when 
it looks light and bright, drop them into a pan 
of boiling lard with a tea ſpoon, the ſize of a 3 
large nutmeg, they will riſe and look like 5 bp 3 

WM ne Wy TS © 
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yellow plumb if they are well beat: as you fry 
them, lay them on a ſieve to drain, grate ſugar 
round your diſh, and ſerve them up with ſack 
for ſauce.---It is a proper corner diſh for dinner 
or ſupper. 

To make Gopts. 


BEAT three eggs well, with three ſpoonfuls 
of flour, and a little ſalt, then mix them with a 
pint of milk an ounce of ſugar, and half a nut- 
meg grated, beat them well together, then make 
your gofer tongs hot, rub them with freſh but- 
ter, fill the bottom part of your tongs, and clap 
the top upon, then turn them, and when a fine 

brown on both ſides, put them in a diſh, and 
pour white wine ſauce over them, five is enough 
for a diſh, don't lay them one upon another, it 
will make them ſoft.---You may put in currants 
it you pleaſe. Sas 


To make WAFER PANCAKES. 

BEAT four eggs well, with two ſpoonfuls of 
ine flour, and two of cream, one ounce of loaf 
ſugar, beat and ſifted, half a nutmeg gräted, 
put a little cold batter in a clean cloth, and rub 
your pan well with it, pour in your batter and 
make it as thin as a Wr. fry it only on one 
ide, put them on a diſh, and grate ſugar betwixt 
frery pancake, and ſend them hot to the table, 


To make CREAM PANCAKES. 


TAKE the yolks of two eggs, mix them with 
half a pint of good cream, two ounces of ſugar, 
M ; FS - 
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To make FRENCH Baxckks. 


TAKE half a pint of water, a bit of lemon 
peel, a bit of butter the bigneſs of a walnut, x 
little orange flower water; let theſe boil three 
or four minutes, then take out the lemon peel, 


and add to it a pint of flour, keep the water 


boiling and ſtirring all the while till it is ſtiff, 
then take it off the fire and put in fix eggs, 
leaving out the whites of three ; beat theſe well 


for about half an hour, till they come to a ſtiff 


paſte, drop them into a pan of boiling lard with 
a tea ſpoon; if they are of a right lightneſs | 
they will be very nice; keep ſhaking the pan all | 
the time till they are of a light brown. A large 
diſh will take ſix or ſeven minutes boiling; 1 
when done enough, put them into a diſh that 
will drain them, ſet them by the fire, and ftrew | 
fine ſugar over them. l — 


To make GERMAN Pups. 


PUT half a pint of good milk into a toſſing | 


pan, and dredge in flour till it is thick as haſty- | 


pudding, keep ſtirring it over a flow fire till it is 
all of a lump, then put it in a marble mortar, | 
when it 1s cold put to it the yolks of 1 eggs, 
four ounces of ſugar, a ſpoonful of roſe water, 
grate a little nutmeg, and the rind of half a le- 
mon, beat them together an hour or more, when 


it looks light and bright, drop them into a pan 


of boiling lard with a tea ſpoon, the fize of a 1 


large nutmeg, they will riſe and look like 18 I 
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yellow plumb if they are well beat: as you fry 
them, lay them on a ſieve to drain, grate ſugar 
round your diſh, and ſerve them up with ſack 
for ſauce.---It is a proper corner diſh for dinner 

or ſupper. 


To make GopERs. 


BEAT three eggs well, with three ſpoonfuls 
of flour, and a little falt, then mix them with a 
pint of milk an ounce of ſugar, and half a nut- 
meg grated, beat them well together, then make 
your gofer tongs hot, rub them with freſh but- 
ter, fill the bottom part of your tongs, and clap 
the top upon, then turn them, and when a fine 
brown on both ſides, put them in a diſh, and 
pour white wine ſauce over them, five is enough 
for a diſh, don't lay them one upon another, it 
will make them ſoft.---You may put in currants 
if you pleaſe. 1885 | 


To make WAFER PANCAKES. 


BEAT four eggs well, with two ſpoonfuls of 
fine flour, and two of cream, one ounce of loaf 
ſugar, beat and fifted, half a nutmeg grated, 
put a little cold butter in a clean cloth, and rub 
your pan well with it, pour in your batter and 
make it as thin as a wir, fry it only on one 
ide, put them on a diſh, and grate ſugar betwixt 
very pancake, and ſend them hot to the table. 


To make CREAM PANCAKES. 


TAKE the yolks of two eggs, mix them with 
half a pint of good cream, two ounces of ſugar, 
M 3 - ub 
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rub pan with lard, and fry them as thin as 
poſſible, grate ſugar over them, and ſerve them 
up hot. Ep 


To make CLARVY PANCAKES, 


BEAT three eggs with three ſpoonfuls of 
fine flour, and a little ſalt, exceeding well, mix 
them with a pint of milk, and put lard into your 
pan, when it is hot, pour in your batter as thin 
as poſſible, then lay in your clary leaves, and 
pour a little more batter thin over them, fry 

them a fine brown, and ſerve them up. 


To make BATTER PANCAKES, 


BEAT three eggs with a pound of flour, very 
well, put toita pint of milk, and a little falt, 
fry them in lard or butter, grate ſugar over them, 
cut them in quarters, and ſerve them up. 


25 8 W — ae * © 1 4 
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To make fine PANCAKES. 


TAKE a pint of cream, eight eggs, (leave 
out two of the whites) three ſpoonfuls of ſack, 
or orange flower water, a little ſugar if it be 
agreeable, a grated nutmeg ; the butter and 
cream muſt be melted over the fire, mix all to- 
gether with three ſpoonfuls of flour; butter the 
frying pan for the firſt, let them run as thin as 
you can in the pan, fry them quick, and ſend 
them up hot. . B 

To make Tansty PANCAKES. 


BEAT four eggs and put to them half a pint 
of cream, four ſpoonfuls of flour, and "wy of 
ne 
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fine ſugar, beat them a quarter of an hour, then 

ut in one ſpoonful of the juice of tanſey, and 
two of the juice of ſpinage, with a little grated 
nutmeg, beat all well together and fry them in 
freſh butter ; garniſh them with quarters of 
Erville oranges, grate double refined ſugar oyer 

mem, and ſend them up hot, Th 


To make a pink=coloured PANCAKE, 


BOIL a large beet root tender, and beat it 
fine in a marble mortar, then add the yolks of 
four eggs, two ſpoonfuls of flour, and three 
ſpoonfuls of good cream, ſweeten it to your 
taſte, and grate in half a nutmeg, and put in a 
glaſs of brandy ; beat them all together half an 
hour, fry them in butter, and garniſh them with 
green ſweetmeats, preſerved apricots, or green 
ſprigs of myrtle.----It is a pretty corner diſh for 
either dinner or ſupper. | 


— 


CHAP VI. 
Obſervations on PUDDINGS. 


READ and cuſtard puddings require time, 
and a moderate oven, that will raiſe, and 
not burn them; batter and rice puddings a quick 
oven, and always butter the pan or diſh before 
you pour the pudding in; when you boil a pud- 
ding, take great care your cloth is very clean, dip 
it in boiling water, and flour it well, and give 
your cloth a ſhake; if you boil it in a baſon, 
FE OST = Bk 
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rub pan with lard, and fry them as thin 38 


polſible, grate ſugar over them, and ſerve them 
up hot. N PS 


To make CLARY PANCAK ES. 


BEAT three eggs with three ſpoonfuls of 
fine flour, and a little ſalt, exceeding well, mix 
them with a pint of milk, and put lard into your 
pan, when it is hot, pour in your batter as thin 
as poſſible, then lay in your clary leaves, and 
pour a little more batter thin over them, fry 
them a fine brown, and ſerve them up. 


To mage BATTER PANCAKES, 


BEAT three eggs with a pound of flour, very 
well, put toita pint of milk, and a little falt, 
fry them in lard or butter, grate ſugar over them, 
cut them in quarters, and ſerve them up. 


To make fine PANCAKES. 


TAKE a pint of cream, eight eggs, (leave 
out two of the whites) three ſpoonfuls of ſack, 
or orange flower water, a little ſugar if it be 
agreeable, a grated nutmeg ; the butter and 
cream muſt be melted over the fire, mix all to- 

gether with three ſpoonfuls of flour; butter the 
frying pan for the firſt, let them run as thin a6 
you can in the pan, fry them quick, and ſend 3 
them up hot. „ 
To make TAN SEVY PANCAKES. 3 

BEAT four eggs and put to them half a pint i 
of cream, four ſpoonfuls of flour, and. "we of I 

| ne 
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fine ſugar, beat them a quarter of an hour, then 
ut in one ſpoonful of the juice of tanſey, and 
two of the juice of ſpinage, with a little grated 
nutmeg, beat all well together and fry them in 
freſh butter; garniſh them with quarters of 
Seville oranges, grate double refined ſugar over 
them, and ſend them up hot, PR 


To make a pink=coloured PANCAKE. 


BOIL a large beet root tender, and beat it 
fine in a marble mortar, then add the yolks of 
four eggs, two ſpoonfuls of flour, and three 
ſpoonfuls of good cream, ſweeten it to your 
taſte, and grate in half a nutmeg, and put in a 
glaſs of brandy ; beat them all together half an 
hour, fry them in butter, and garniſh them with 
green ſweetmeats, preſerved apricots, or green 
ſprigs of myrtle.----It is a pretty corner diſh for 
either dinner or ſupper. 


ts 


CHAP VI. 
O-/ervations on PUDDINGS. 


B and cuſtard puddings require time, 
and a moderate oven, that will raiſe, and 
not burn them; batter and rice puddings a quick 
oven, and always butter the pan or diſh before 
you pour the pudding in; when you boil a pud- 
ding, take great care your cloth is very clean, dip 
it in boiling water, and flour it well, and give 
your cloth a ſhake; if you boil it in a baſon, 
J Gia. 
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butter it, and boil it in plenty of water, and 
turn it often, and don't cover the pan; when 
enough take it up into a baſon, let it ſtand a few 
minutes to cool, then untie the ſtring, wrap the 
cloth round the baſon, Jay your diſh over it, 
and turn the pudding out, and take the baſon 
and cloth off yery carefully, for very often a 
light pudding is broken in turning out. 


A HunTinG PuppiNG. 


BEAT eight eggs, and mix them with a pint 
of good cream, anda pound of flour, beat them 
well together, and put to them a pound of beef 
ſuet chopped very fine, a pound of currants well 
cleaned, half a pound of jar raiſins ſtoned and 
chopped ſmall, a quarter of a pound of powder 
ſugar, two ounces of candied citron, the ſame of 
candied orange cut ſmall, grate a large nutmeg, 
and nux all well together with half a gill of 
brandy, put it in a cloth, and tie it up cloſe, it 
will take four hours boiling. 


To make a baked ALMOND PUDDING. 


BOIL the ſkins of two lemons very tender, 
and beat them very fine, beat half a pound of 
almonds in roſe water, and a pound of ſugar 
very fine, melt half a pound of butter and let 
it ſtand till quite cold; beat the yolks of eight 
eggs and the whites of four, mix them, and 
beat them all together with a little orange flower 
water, and bake it in the oven. 3 


To 
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To make a baked APPLE PUDDING. 


HALF a pound of apples well boiled and 
pounded, half a pound of butter beaten to a 
cream, and mixed with the apples before th 
are cold, and ſix eggs with the whites well 
beaten and ſtrained, half a pound of ſugar 

ounded and fifted, the rinds of two lemons 
well boiled and beaten ; ſhift the peel into clean 
water twice in the boiling, put a thin cruſt in 
the bottom and rims of your diſh, Half an 
hour will bake it. : 


A boiled CUSTARD PuppinG. 


BOIL a ſtick or two of cinnamon, in a quart: 
of thin cream, with a quarter of a pound of 
ſugar, when it is cold, put in the yolks of fix 
eggs well beat, and mix them together, ſet it 
over a flow fire, and ſtir it round one way, till 
it grows pretty thick, but don't let it boil, take 
it off and let it ſtand till it be quite cold, butter 
a cloth very well, and dredge it with flour, put 
in your cuſtard, and tie it up very cloſe, it will 
take three quarters of an hour boiling, when you 
take it up, put it in a round baſon to cool a lit- 
tle, then untie the cloth, and lay the diſh on the 
bowl, and turn it upſide down; be careful how 
vou take off the cloth, for a very little will 
break the pudding, grate ,over it a little ſugar ; 
tor ſauce, white wine thickened with flour and 
butter, put in the diſh. 


4 | 


. 1 my mY 
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of a china diſh, and pour in your pudding}; it 


four whites well — 05 with a little ſalt and 4 


| Half an- Hour will bake It, 


a pound of fine ſugar beat and fifted, the rind 
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A LEMON PUDDING. 


'BLANCH and beat eight ounces of n 
almonds, with orange flower water, add to them 
half a pound of cold butter, the yolks of ten 
eggs, the juice of a large lemon, half the rind 
grated fine, work them in a marble mortar, or 
wooden baſon, till they look white and- light, 
lay a 8000 puff paſte pretty thin in the bottom 


will take half an hour baking. 


7 make a LEMgN PUDDING a ſecqud way. 


GRATE the rinds of four lemons and the 
juice of two or three, as they are in ſize, then 
take two biſcuits grated, three quarters of a 
pound of boiled butter, with half a pound of 
ſugar diſſolved in the yolks of twelve eggs and 


Juarter * of a "nutmeg grated ; mix all together 
very well and put it 1920 a diſh, put nice paſte 
round the edge before it goes into the oven. 


To hid a Len Poppine 4 third way. 
TAKE 4 pound of 3 3 deed pg ſifted, 


of a lemon grated, twelve eggs, the yolks beat 
2 little by themſelves, and the whites beat till 
they are all froth, then gently mix all together, 
put it in a pan, and bake 1 it 2 half an n hour, 


| 16 | 


40 
8 
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A ground Rice Puppixs. 
' BOIL four ounces of ground rice in water, 
till it be ſoft, then beat the yolks of four eggs, 
and put to them a pint of cream, four ounces of 


ſugar, and a quarter of a pound of butter, mix 


them all well Re, ; you may either Dow or 
bake it. 


An ORANGE PupDinG. 


BOIL the rind of a Seville orange very ſoft, 
beat it in a marble mortar, with the juice, put 
to it two Naples biſcuits grated very fine, half a 
pound of butter, a quarter of a pound of ſugar, 
and the yolks of fix eggs, mix them well to- 
gether, lay a good puff paſte round the edge of 
your china diſh, bake it in a gentle oven half 
an hour ; you may make a lemon pudding the 


ſame way, by putting in a lemon inſtead of the 
orange. | Dep 


To make an ORANGE PuppixG a ſecond way. 


TAKE the rinds of fix oranges, boil them 
till they are tender, changing the water as often 
as you and it bitter, cut them very fine, then 
pound and ſift three quarters of a pound of loaf 
ſugar, waſh very well three quarters of a pound 

of butter, then take, twelve eggs, leaving four 
of the whites out; mix all well together, but- 
ter the bottom of the diſh well, and make. a 
rich cruſt, which muſt be put at the bottom. 
Bake it nicely ; it muſt not be too brown, 


125 - 4 


* * * * 7 * 9 * 


CAT B's 
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CaLrr's-FooT PuppbiNG. 


BOIL a gang of calves-feet, take the meat 
from the bones, and chop it exceeding fine, put 
to it the crumb of a penny loaf, a pound of beef 
ſuet ſhred very ſmall, half a pint of cream, 
eight eggs, a pound of currants well cleanſed, 
four ounces of citron cut ſmall, two ounces of 
candied orange cut like ſtraws, a large nutmeg 
grated, and a large glaſs of brandy, mix them 
all very well together, butter your cloth, and 
duſt it with flour, tie it cloſe up, boil it three 
hours; when you take the pudding up, it is beſt 


to put it in a bowl that will juſt hold it, and 


let it ſtand a quarter of an hour, before you 


turn it. out, lay your diſh upon the top of the 
baſon and turn jt upſide down, 


A boiled Rice - PuppiNG. 


BOIL a quarter of a pound of rice in water, 
till it be ſoft, and put it in a hair ſieve to drain, 


beat it in a marble mortar, with the yolks of 


five eggs, a quarter of DV mary of butter, the 
ſame of ſugar, grate a ſmall nutmeg, and the 


rind of half a e work them well together 
for half an hour, then put in half a pound of 
currants well waſhed and cleaned, mix them 
well together, butter your cloth and tie it up, 


boil it an hour, and e e it op with Wie wine 
lauce. $0 499 


BREAD 
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BREAD PUDDING. 


TAKE the crumb of a penny loaf, and pour 
on them a pint of good milk boiling hot, when 


it is cold, beat it very fine, with two ounces of 
butter, and ſugar to your palate, grate half a 
nutmeg in it, beat it up with four eggs, and 
put them in and beat all together near half an 
hour, tie it in a cloth and boil it an hour, you 


may put in half a pound of currants for change, 
and pour o over it white wine ſauce. 


To make a 1 Hs PuppinG a haun, ; 


Day. 


TAKE het inſide of a. penny loaf; grate it | 
fine, add to it two ounces of butter, take a pint 
and a half of milk, with a ſtick of cinnamon, 
boil it and pour it over the bread; and cover it 


cloſe till it is cold, then take fix eggs beat up 
very well with roſe water, mix them all well 
together, ſweeten to your taſte, and boil it one 
hour, 


To make 4 NICE PuppinG.. 


BOIL: half a pint of mille with a bit of ein- 
namon, four eggs with the whites well beaten, 
the rind of a lemon grated, half a pound of 
ſuet chopt fine, hs much bread as will do; pour 
your milk on the bread, and ſuet, keep mixing 
it till cold; then put in the lemon peel, eggs, 
a little ſagar, and ſome nutmeg grated fine. 


Either bake | or boil it, as you- think proper. - 
2 
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half an hour i ina moderate oven. 
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To make a PLAIN PUDDING. 


BEAT the yolks and whites of three eggs 
with two large ſpoonfuls of flour, a little ſalt, 
and half a pint of good milk or cream, make it 
the thickneſs of pancake batter, and beat all 
very well together. Half an hour will boil it. 


To make a S1pPET PuppiNG. 


CUT a penny loaf as thin as poſſible, put a 
layer of bread in the bottom of a pewter diſh, 
then ſtrew over it a layer of marrow, or beef ſuet, 
a handful of currants, then lay a layer of bread, 
and ſo on till you fill your diſh ; as the firſt lay, 


let the marrow, or ſuet, and currants be at the 


top, beat four eggs and mix them with a quart 


of cream, a quarter of a pound of ſugar, and a 


large nutmeg grated, pour it on your diſh, and 
bake it in a moderate oven, when it comes out 
of the oven, pour over it wine ſauce. 


An ApRIcoT PUDDING. 


TAKE twelve large apricots, pare them, and 
give them a ſcald in water, till they are ſoft, then 
take out the ſtones, grate the crumb of a penny 
loaf, and pour on it a pint of cream boiling hot, 
let it ſtand till half cold, then add a quarter of 
pound of ſugar, and the yolks of four eggs, mix 


all together with a glaſs of Madeira wine, pour 


it in a diſh with thin puff paſte round, bike it 


[4 — 


A 
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A TRANSPARENT PUDDING. 


BEAT eight eggs very well, and put them in 
a pan, with half a pound of butter, and the ſame 
weight of loaf ſugar beat fine, a little grated nut- 
meg, ſet it on the fire and keep ſtirring it till it 


thickens like buttered eggs, then put it in a baſon 


to cool, roll a rich puff paſte very thin, lay it 


round the edge of a china diſh, then pour in the 
pudding, and bake it in a moderate oven half an 


hour, it will cut light and clear. —lIt is a pretty 
pudding for a corner for dinner, and a middle for 
ſupper. _ ET 7 0 K 


A VERMICELLI PUDDING. 


BOIL four ounces of vermicelli in a pint of 
new milk till it is ſoft, with a ſtick or two of 
cinnamon, then put in half a pint of thick cream, 
a quarter of a pound of butter, a quarter of a 
pound of ſugar, and the yolks of four beaten 


eggs. — Bake it in an earthen diſh without a 


paſte. Th 3 
A red SAGo PUDDING, 


TAKE two ounces of ſago, boil it in water 


with a ſtick of cinnamon till it be quite ſoft and 


thick, let it ſtand till quite cold, in the mean 


time grate the crumb of a halfpenny loaf, and 
pour over it a large glaſs of red wine, chop four 
ounces of marrow, and half a pound of ſugar, 
and the yolks of four beaten eggs, beat them all 


together for a quarter of arr hour, lay a puff 
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paſte round your diſh, and ſend it to the oven; 
when it comes back ſtick it over with blanched 
almonds cut the long way, and bits of citron 
cut the ſame, ſend it to table. 


A boiled T ansty Pebpits. 


GRATE four Naples biſcuits, put as much 
cream boiling hot as will wet them, beat the 
yolks of four eggs, have ready a few chopped 
tanſey leaves, with as much ſpinage as will make 
it a pretty green, be careful you don't put too 
much tanſey in, it will make it bitter, mix all 
together when the cream is cold with a little 
ſugar, and ſet it over a flow fire till it grows 
thick, then take it off, and when cold put it in 
a cloth, well buttered and floured, tie it up cloſe, 
and let it boil three quarters of an hour, take it 
up in à baſon, and let it ſtand one quarter, then 
turn it carefully out, and put white wine ſauc 
round it. | 


A Tansty PupDING with ALMONDS. 


BLANCH four inches of almonds, and beat 
them very fine with roſe water, ſlice a French 
roll very thin, pour on a pint of cream boiling 
hot, beat four eggs very well, and mix with the 
eggs when beaten, a little ſugar and grated nut- 
meg, a glaſs of brandy, 4 little juice of tanſey, 
and the juice of ſpinage to make it green, put 
all the ingredients into a ſtew pan, with a quar- 
ter of a pound of butter, and give it a gentle 
boil ; you may either boil it or bake it in adiſh, 
either with a cruſt or writing paper. 7 

4 
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A Tansey PUDDING of ground Rick. 

BOIL fix ounces of ground rice in a quart of 
good milk, till it is ſoft ; then put in half a pound 
of butter, with fix eggs very well beat, and ſugar 
and roſe water to make it palatable ; beat ſome 
ſpinage in a mortar, with a few leaves of tanſey, 
{queeze out the juice through a cloth, and put 
itin, mix all well together, cover your diſh with 
writing paper well buttered, and pour it in, 
three quarters of an hour will bake it; when 
you diſh it up ſtick it all over with a Seville or 
ſweet orange in half quarters. 


A SAO PuppinG another way. 


BOIL two ounces of ſago till it is quite thick 
in milk, beat fix eggs, leaving out three of the 
whites, put to it half a pint of cream, two 
ſpoonfuls of ſack, nutmeg and ſugar to your 
taſte; put a paſte round your diſh, 25 


Little C1TRON PuppiNGs. 
TAKE half a pint of cream, one ſpoonful 
of fine flour, two ounces of ſugar, a little nut- 
meg, mix them all well together, with the yolks 
of three eggs, put it in tea cups, and ſtick in it 
two ounces of citron cut very thin, bake them 
ina pretty quick oven, and turn them out upon 


a China diſh.---Five is enough for a ſide diſh, 


A baked TanstEy PUDDING. 


GRATE the crumb of a penny loaf, pour 
on it a pint of boiling milk, with a quarter 
7 


N of 
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of a pound of butter in it, let it ſtand till almoſt 
cold, then beat five eggs, and put them in with 
a quarter of a pound of ſugar, a large nutmeg 
orated, and a glaſs of brandy, ſtir them about 
and put them in a toſſing pan, with as much 
Juice of ſpinage as will green it, and a little 
tanſey chopped ſmall, ſtir it about over a flow 
fire till it grows thick, butter a ſheet of writing 
paper, and lay it in the bottom of a pewter diſh, 
pin the corners of the paper to make it ſtand 
one inch above the diſh to keep the pudding 
from ſpreading, and let it ſtand three quaiters ol 
an hour in the oven; when baked, put the diil, 
over it you ſend it up in, and turn it out upon it, 
take off the paper, ſtick it round with a Seville 
orange cut in half quarters, ſtick one quarter in 
the middle, and ſerve it up with wine ſauce. It 
will look as green as if it had not been baked 
when turned out. | 


e 


A green CoDLING PupDING. 10 


GREEN a quart of codlings, as for a pye, 

rub them through a hair ſieve with the back of 

a wooden ſpoon, and as much of the juice of 

| beets as will green your pudding, put in the 

crumb of half a penny loaf, half a pound of 

butter, and three eggs well beaten ; beat them 

all together with half a pound of ſugar, and two 

ſpoonfuls of cyder; lay a good paſte round the 

; rim of the diſh, and pour it in---Half an hour 
will bake it, i 


To 1 
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Jo make a common Rice PuppinG. 


WASH half a pound of rice, put to it three 
pints of good milk, mix it well with a quarter 
of a pound of butter, a ſtick or two of cinnamon 
beaten fine, half a nutmeg grated, one egg well 
beat, a little ſalt and ſugar to your taſte. —— 
One hour and a half will bake it in a quick oven; 
when it comes out take off the top, and put the 
pudding in breakfaſt cups, turn them into a hot 
diſh like little puddings, and ſerve it up. 


A Marrow Pu pDING. 


POUR on the crumb of a penny loaf a pint 
of cream boiling hat, cut a pound of beef mar- 
row very thin, beat four eggs very well, then add 
a glaſs of brandy, with 0 rr an nutmeg to your 
taſte, and mix them all well up together; you 
may either boil or bake it, three quarters of an 
hour will do it, cut two ounces of citron very 
thin, and ſtick them all over it when you ' diſh 
It up. = | | 


Marrow PuppinG a ſecond Way. 

HALF boil four ounces of rice, ſhred half 

a pound of marrow very fine, one a quarter of 
a pound of raiſins, chop them very ſmall, with 
wo ounces of currants well cleanſed, beat four 
©3854 quarter of an hour, mix it all together with 
a pint of good cream, a ſpoonful of brandy, ſugar 
and nutmeg ta your taſte ; you may either bake 
it or put it in hogs ſkins. oe ee 
N 2 MARRO W 
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Marrow PupDING @ third Way. 


BLANCH half a pound of almonds, put 
them in cold water all night, the next day beat 
them in a marble mortar very fine, with orange 
flower, or roſe water, take the crumb of a penny 
loaf, and pour on them a pint of boiling cream, 
whilſt the cream is cooling, beat the yolks of 
four eggs and two whites a quarter of an hour, 
add a little ſugar, and grate nutmeg to your pa- 
late, have ready ſhred the marrow of two bones, 
and mix them all well together with a little can- 
died orange cut ſmall, this is uſually made to fill 
in ſkins, but it is a good baked pudding : if you 
put it in ſkins, don't fill them too full, for it will 
ſwell, but boil them gently. 


Write PupDINGs m SKINS, | 
WASH half a pound of rice in warm water, 
boil it in milk till it is ſoft, put it in a fieve to 
drain, blanch and beat half a pound of Jordan 
almonds very fine, with roſe water, waſh and 


dry a pound of currants, then cut in ſmall bits | 


a pound of hog's lard, take {ix eggs and beat 
them well, half a pound of ſugar, a large nut- 
meg grated, a ſtick of cinnamon, a little mace, 
and a little ſalt, mix them very well together, 
fill your ſkins and boil them. 


To make a QUAKING PUDDING. 


_ BOIL a quart of cream, nd let it ſtand till 
almoſt cold, then beat four eggs a full quarter of 


an 
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an hour, with a ſpoonful and a half of flour, then 
mix them with your cream, add ſugar and nut- 
meg to your palate, tie it cloſe up in a cloth well 
buttered, and let it boil an hour and turn it 
carefully out. 


To make a QUAKING PUDDING @ ſecond Way. 


TAKE a pint of good cream, the yolks of 
ten eggs and fix whites, beat them very well, 
and run them through a fine ſieve; then take 
two heaped ſpoonfuls of flour, and a ſpoonful 
or two of cream, beat it with the flour till it be 
ſmooth, then mix all together, and tie it cloſe 
up in a diſh or baſon well rubbed with butter 
and dredged with flour, the water muſt boil 
when you putin the pudding. One hour will 
boil it ; ſerve it up with wine ſauce in a boat. 


To make YORKSHIRE PUDDING 
to bake under Meat. 


BEAT four eggs with four large ſpoonfuls of 
fine flour, and a little ſalt, for a quarter of an 
hour, put to them one quart and a half of milk, 
mix them well together, then butter a dripping 
pan and ſet it under beef, mutton, or a loin of 
veal when roaſting, and when it is brown cut it 
in {quare pieces and turn it over; when well 
browned on the under fide, ſend it to table on a 
diſh. You may mix a boiled pudding the fame 
VVV r 
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: = beiled Milk PUDDING. 
POUR a pint of new milk boiling hot on 


three ſpoonfuls of fine flour, beat the flour and 
milk for half an hour, then put in three eggs and 

cat it a little longer, grate in half a tea ſpoonful 
of ginger, dip the cloth in boiling water, butter 
it well, and flour it, put in the pudding and tie it 
cloſe up, and bcil it an hour; it requires great 
care when you turn it out; pour over it thick 
melted butter. 


HERB PUDDING. 


OF ſpinage, beets, parfley, and leeks, take 
each a handtul, waſh them and give them a ſcald 
in boiling water, then thred them very fine, 
have ready a quart of groats ſteeped in warm 
water half an hour, and a pound of hog's lard 
cut in little bits, three large onions chopped 
ſmall, and three ſage leaves hacked fine, put in 
a little ſalt, mix all well together, and tie it cloſe 
up; it will require to be taken up in- boiling to 
ſlacken the ſtring a little. 


To make a YAM PUDDING. 


TAKE a middling white yam, and either 
boil or roaſt it, then pare off the ſkin and pound |} 
it very fine, with three quarters of a pound of 
butter, half a pound of ſugar, a little mace, 
cinnamon, and twelve eggs, leaving out halt 
the whites, beat them with a little roſe water. 


You 
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You may put in a little citron cut ſmall, if you 
like it, and bake it nicely. 


GoosEBERRY PUDDING. 


SCALD half a pint of green gooſeberries in 
water till they are ſoft, put them into a ſieve to 
drain, when cold work them through an hair 
fieve with the back of a clean wooden ſpoon, 
add to them half a pound of ſugar, and the ſame 
of butter, four ounces of Naples biſcuits, beat 
ſix eggs very well, and then mix all together, and 
beat them a quarter of an hour, pour it in an 
carthen diſh without a paſte ; half an hour will 
bake it. 


Jo make RASPBERRY DUMPLINS. 


MAKE a good cold paſte, roll it a quarter of 
an inch thick, and ſpread over it raſpberry jam 
to your own liking, roll it up, and boil it in a 
cloth one hour at leaſt, take it up, and cut it in 
five {lices, and lay one in the middle and the other 
four round it, pour a little good melted butter 
in the diſh, and grate fine ſugar round the edge 
1 the diſh,---It 1s proper for a corner or fide for 
inner. 


To make DAMSON DUMPLINS. 


MAKE. a good hot paſte cruſt, roll it pretty 
thin, lay it in a baſon, and put in what quantity 
of damſons you think proper, wet the edge of 
the paſte, and cloſe it up, boil it in a cloth one 


N 4 hour, 
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hour, and ſend it up whole, pour over it melted 
butter, and grate ſugar round the edge of the 
Giſh: Note, you may make any kind of pre- 
ſerved fruit the {ſame way. Es 


To make APPLE DUMPLINSs. 


PARE your apples, take out the core with an 
apple ſcraper, fill the hole with quince or orange 
marmalade, or ſugar, which ſuits you, then take 
a piece of cold paſte, and make a hole in it, as 
if you was going to make a pye, lay in your ap- 
ple, and put another piece of paſte in the ſame 
form, and cloſe it up round the fide of your ap- 
ple, it is much better than gathering it in a lum 
at one end, tie it ina cloth, and boil it three 
quarters of an hour, pour melted butter over 
them, and ſerve them up, five is enough for a 
diſh. 


To make a SPARROW DumMPLIN. 
MIX half a pint of good milk, with three 


eggs, a little ſalt, and as much flour as will 
make it a thick batter, put a lump of butter 
rolled in pepper and ſalt in every ſparrow, mix 
them in the batter, and tie them in a cloth, boil 
them one hour and a half, pour melted butter 
over them, and ſerve it up. 


To make a BARM DUMPLIN. 


TAKE a pound of flour, mix a ſpoonful of 
barm in it, with a little ſalt, and make it into 
a light paſte with warm water, let it 4 one 

| 1 hour, 
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hour, then make it up into round balls, and tie 
them up in little nets, and put them in a pan of 
boiling water, don't cover them, it will make 
them ſad, nor don't let them boil ſo faſt as to 
let the water boil over them, turn them when 
they have been in fix or ſeven minutes, and the 
willriſe through the nets and look like diamonds, 
twenty minutes will boil them ; ſerve them up 
and pour ſweet ſauce over them. 5 


PART 


* o 


or ent PI AW th = 
CHAP VI. 


Obſervations on making DRCORATIONS for 2 
| TABLE. e 


\ X THEN you ſpin a filver web, or a deſert, 
always take particular care your fire is 
clear, and a pan of water upon the 
fire, to keep the heat from your face and ſto- 
mach, for fear the heat ſhould make you faint; 
you muſt not ſpin it before a kitchen fire, for 
the ſmaller the grate is, ſo that the fire be clear 
and hot, the better able you will be to fit a long 
time before it, for if you ſpin a whole deſert, 
you will be ſeveral hours in ſpinning it; be ſure 
to have a tin box to put every baſket in as you 
ſpin them, and cover them from the air, and 
keep them warm, until you have done the whole 
as your receipt directs you. 
If you ſpin a gold web, take care your chafing 
diſh is burnt clear, before you ſet it upon the 
table where your mould is, ſet your ladle on the 
fire, and keep ſtirring it with a wood ſkewer till 
it juſt boils, then let it cool a little, for it will 
not ſpin when it is boiling hot, and if it grows 
cold it is equally as bad, but as it cools on the 
ſides of your ladle, dip the point 'of your knife 
in, and begin to ſpin round your mould as long 


„* 
wh — 


ENGLISH HOUSE-KEEPER. 171 


ac it will draw, then heat it again; the only art 
is to keep it of a proper heat, and it will draw 
out like a fine thread, and of a gold colour; it 
is a great fault to put in too much ſugar at a time, 
for often heating takes the moiſture out of the 
ſugar, and burns it; therefore the beſt way is to 

put in a little at a time, and clean out your ladle. 

When you make a hen or bird neſt, let part 
of your jelly be ſet in your bowl before you put 
on your flummery, or ſtraw, for if your jelly is 
warm, they will ſettle to the bottom, and mix 
togetner ? | BY 

If it be a fiſh pond, or a tranſparent pudding, 
put in your jelly at three different times, to make 
your fith or fruit keep at a proper diſtance one 
from another, and be ſure your jelly is very clear 
and ſtiff, or it will not ſhew the figures, nor keep 
whole; when you turn them out, dip your baſon 
in warm water, as your receipt directs, then turn 
your diſh or ſalver upon the top of your baſon, 
and turn your baſon upſide down. 

When you make flummery, always obſerve 
to have it pretty thick, and your moulds wet in 
cold water, before you put in your flummery, or 
your jelly will ſettle to the bottom, and the 
cream {ſwim at the top, fo that it will look to be 
two different colours. 9 85 

If you make cuſtards, do not let them boil 
after the yolks are in, but ſtir them all one way, 
and keep them of a good heat till they be thick 
enough, and the rawneſs of the eggs is gone off. 

When you make whips, or ſyllabubs, raiſe 
your froth with a chocolate mill, and lay it upon 
a ſieve to drain, it will be much prettier, and 


will 


_ airy place, for a cloſe place will give them a bad 
taſte, and ſoon ſpoil them. 


to your ſugar, that it may not cool by carrying 


which you muſt draw as quick as poſſible back- 


as long as it will ſpin from the knife; be very 


the ſame plate again, if you don't want the web 
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will lie upon your glaſſes, without mixing with 
your wine or running down the ſides of your 
glaſſes; and when you have made any of the 
before mentioned things, keep them in a cool 


To ſpin a SiLvex We for covering SWEET 
MEeaTs. 


TAKE a quarter of a pound of treble-refined 
ſugar, in one lump, and ſet it before a moderate 
fire, on the middle of a filver falver, or pewter 
plate, ſet it a little aflant, and when it begins to 
run like clear water to the edge of the plate or 
ſalver, have ready a tin cover, or china bowl 
ſet on a ſtool, with the month downward, cloſe 


too far, then take a clean knife, and take up as 
much of the ſyrup as the point of the knife will 
Hold, and a fine thread will come from the point, 


wards and forwards, and alſo around the mould, 


careful you do not drop the ſyrup on the web, if 
you do, it will ſpoil it, then dip your knife into 
the ſyrup again, and take up more, and ſo keep 
ſpinning till your ſugar is done, or your web is 

thick enough ; be ſure you do not let the knife 
touch the lump on the plate that is not melted, 
it will make it brittle, and not ſpin at all, if your 
ſugar is ſpent before your web is done, put freſh Y 
ſugar on a clean plate or ſalver, and not ſpin from 


4. | to 
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to cover the ſweet-meats immediately, ſet it in 
a deep pewter diſh, and cover it with a tin co- 
ver, and lay a cloth over it, to prevent the air 
from getting to it, and ſet it before the fire, (ir 
requires to be kept warm, or it will fall) when 
our dinner or ſupper is diſhed, have ready a 
plate or diſh, of the ſize of your web, filled with 
different coloured ſweet-meats, and ſet your 
web over it.— It is pretty for a middle, 
where the diſhes are few, or corner where the 
number is large. . 


To hin a Gold WEB for covering Sw REE T- 
MEaTs. 

BEAT four ounces of treble- refined ſugar in 
a marble mortar, and ſift it through a hair ſieve, 
then put it in a ſilver or braſs ladle, but ſilvet 
makes the colour better, ſet it over a chaffing- 
diſh of charcoal, that is burnt clear, and ſet it 
on a table, and turn a tin cover or China bowl 
upſide down upon. the ſame table; and when your 
| ſugar is melted, it will be of a gold colour, take 
your ladle off the fire, and begin to ſpin it with 
a knife, the ſame way as the filver web; when 
the ſugar begins to cool and ſet, pyt it over the 
fire to warm, and ſpin it as before, but don't 
warm it too often, it will turn the fugar a bad 
colour; if you have not enough of ſugar, clean 
the ladle before you put in more, and ſpin it. 
till your web is thick enough, then take it off 
and ſet it over the ſweet-meats as you did the 
filver web. | 


To 
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Jo make a DESERT of SPUN SUGAR. 


SPIN two large webs, and turn one upon the 
other to form a globe, and put in the inſide of 
them a few ſprigs of ſmall flowers and myrtle, 
and ſpin a little more round to bind them toge- 
ther, and ſet them covered cloſe up before the 
fire, then ſpin two more on a leſſer bow], and 
put in a ſprig of myrtle, and a few ſmall flowers, 
and bind them as before, ſet them by, and ſpin 


two more leſs than the laſt, and put in a few 
flowers, bind them and ſet them by, then ſpin 


twelve couple on tea cups of three different ſizes, 
in proportion to the globes, to repreſent baſkets, 
and bind them two and two as the globes with 
ſpun ſugar; ſet the globes on a ſilver ſalver, one 
upon another, the largeſt at the bottom, and 


ſmalleſt at the top; when you have fixed the | 
globes, run two ſmall wires through the middle 


of the largeſt globes, acroſs each other; then 
take a large darning needle and filk, and run it 
through the middle of the largeſt baſkets, crols 
it at the bottom, and bring it up to the top, and 
make a loop to hang them on the wire, and do 
ſo with the reſt of your baſkets, hang the largeſt 
baſkets on the wires, then put two more wires 
a little ſhorter acroſs, through the middle of the 
ſecond globes, and put the ends of the wires out 
betwixt the baſkets, and hang on the four mid- 
dle ones, then run two more wires ſhorter than 
the laſt, thro' the middle of the top globe, and 
hang the baſkets over the loweſt ; ſtick a ſprig 


of myrtle on the top of your globes, and ſet it 
on 
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on the middle of the table. —Obſerve you don't 
at too much ſugar down at a time for a filver 
web, becauſe the ſugar will loſe its moiſture and 
run in lumps inſtead of drawing out; nor too 
much in the ladle, for the gold web will loſe 
its colour by heating too oft. Vou may make 
the baſkets a filyer, and the globes a gold co- 
lour, if you chuſe them. —It is a pretty 
deſert for a grand table. <= 


To make Caur's FooT JELLY... 


PUT a gang of calves feet well cleaned into 
a pan, with fix quarts of water, and let them 
boil gently till reduced to two quarts, then take 
out the feet, ſcum off the fat clean, and clear 
your jelly from the ſediment; beat the whites of 
five eggs to a froth, then add one pint of Liſ- 
bon, Madeira, or any pale made wine, if you 
chuſe it, then ſqueeze in the juice of three le- 
mons; when your ſtock is boiling, take three 
ſpoonfuls of it, and keep ſtirring it with your 
wine and eggs to keep it from curdling, then add 
a little more ſtock, and ſtill keep ſtirring it, and 
then put it in the pan, and ſweeten it with loaf 
ſugar to your taſte, a glaſs of French brandy will 
keep the jelly from turning blue in froſty air, 
put in the outer rind of two lemons, and let it 
boil one minute all together, and pour it into a 
flannel bag, and let it run into a baſon, and keep 
pouring it back gently into the bag till it runs 
clear and bright, then ſet your glaſſes under the 
bag, and cover it leſt duſt gets in. If you would 


have the jelly for a fiſh pond, tranſparent pud- 
ding, 


- 
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ding, or hen's neſt, to be turned out of the 


mould, boil half a pound of iſinglaſs in a pint 


of water till reduced to one quarter, and put 


it into the ſtock before it is refined. 


To make Savoury JELLY: | 
SPREAD ſome ſlices of lean veal and ham 


in the bottom of a ſtew pan, with a carrot and 


turnip and two or three onions; cover it, and 
let it ſweat on a flow fire till it is as deep a brown 


as you would haye it, then put to it a quart of 


very clear broth, ſome whole pepper, mace, a 
very little ifinglaſs, and ſalt to your taſte; let 


this boil ten minutes, then ſtrain it through a 


French ſtrainer, ſcum off all the fat. and put it 
to the whites of three eggs, run it ſeveral times 
through a jelly bag as you do other jellies. 


To make SAvouRY Je LLY for cold meats. | 
' BOIL beef and mutton to a Riff jelly, ſeaſon 
it with a little pepper and falt, a blade or two of 
mace and an onion, then beat the whites of four 
eggs, put it to the jelly, and beat it a little, then 


run it through a jelly bag, and when clear pour 


it on your meat or fowls in the diſh you ſend it 
up ON: a þ 6k aps £2. 6. 8 * 


To make HARTSHORN JELLY a ſecond ay. 
TAKE half a pound of hartſhorn and put to 
it two quarts of water, let it ſtand in the oven 
all night, then ſtrain it from the hartſhorn, and. 


put to it a pint of rheniſh wine, the — of 
| . our 
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four eggs, à little mace, the juice of three 
lemons, and ſugar to your taſte; boil them to- 
gether, and ftrain through a jelly bag ; when 
it is fine put it in your glaſſes for uſe. 

N. B, If you have no rheniſh wine, white 
wine will do. | 


To make btb. 


PUT one ounce of bitter, and one of ſweet 
almonds into a baſon, pour over them ſome 
boiling water, to make the ſkins come off, which 
is called blanching, ſtrip off the ſkins, and 
throw the kernels into cold water, then take 
them out and beat them in a marble mortar, 
with a little roſe water to keep them from oil- 
ing, when they are beat, put them into a pint 
of calf's foot ſtock, ſet it over the fire, and 
ſweeten it to your taſte with loaf ſugar, as ſoon 
as it boils ſtrain it through a piece of muſlin or 
gauze, when a little cold put it into a pint of 
thick cream, and keep ſtirring it often, till“ it 
grows thick and cold, wet your moulds in cold 
vater, and pour in the flummery, let it ſtand 
five or ſix hours at leaſt before you turn them 
out; if you make the flummery Riff, and wet 
the moulds, it will turn out without putting it 
into warm water, for water takes off the figures 
of the mould, and makes the flummery look 
dull. N. B. Be careful you keep ſtirring it till 
cold, or it will tun in ne when you turn it 
out of the Ws: 1-463 


0 - To 


; 
| 
| 
. 
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Jo make COoLOURING for FLuMMERY ang 
JELLIES. 


TAKE two-penny worth of cochineal, bruiſe 
it with the blade of a knife, and put it into half 
a tea cupful of the beſt French brandy, and let it 
ſtand a quarter of an hour, and filter it through 
a fine cloth, and put in as much as will make | 
the jelly or flummery a fine pink; if yellow, 
take a little ſaffron and tie jt in a rag, diſſolveit 
in cold water; if green, take ſome ſpinage, boil } 
it, take off the froth, and mix it with the jelly; | 


if white, put in ſome cream. 


To make a FISH Ponp. -4 
FILL your large fiſh moulds with flummery, 

and fix ſmall ones, take a China bowl and put 
in half a pint of ſtiff clear calf's foot jelly, let it 
ſtand till cold, then lay two of the ſmall fiſhes |} 
on the jelly, the right fide down, put in half a 
pint more jelly, let it ſtand till cold, then lay 
in the four ſmall fiſhes acroſs one another, that } 


when you turn the bowl upſide down, the heads 


and tails may be ſeen, then almoſt fill your 
bowl with jelly, and let it ſtand till cold, then | 
lay in the jelly four large fiſhes, and fill the ba- 


ſon quite full with jelly, and let it ſtand till the | 


next day; when you want to ule it, ſet your 
bowl to the brim in hot water for one minute, 
take care that you don't let the water go into 


the baſon, lay your plate on the top of the 


haſon and turn it upſide down, if you want it 
for the middle, turn it out upon a falver; be | 


ſure you make your jelly very {tiff and clear. RE 
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To make a Hz w's NesT. | 
TAKE three or five of the ſmalleſt pullet 


eggs you can get, fill them with flummery, - 
and when they are ſtiff and cold, peel off the 
ſhells, pare off the rinds of two lemons very 
thin, and boil them in ſugar and water to take 
off the bitterneſs ; when they are cold, cut them 
in long ſhreds to imitate ſtraw, then fill a baſon 
one third full of {tiff calf's foot jelly, and let it 
ſtand till cold, then lay in the ſhreds-of the le- 
mons, in a ring about two inches high in the 
middle of your baſon, ſtrew a few corns of ſagoe 
to look like barley, fill the baſon to the height 
of the peel, and let it ſtand till cold, then lg 
your eggs of flummery in the middle of the ring 
that the ſtraw may be ſeen round, fill the baſon 
quite full of jelly, and let it ſtand, and turn it 
out the ſame way as the fiſh Porn. : 


To make BLOMANGE of Is1NGL Ass. 3 


BOIL one ounce of iſinglaſs in a quart of | 
water till it is reduced to a pint, then put in 
the whites of four eggs, with two ſpoontuls of 
ice water, to. keep the eggs from poaching, and 
ſugar to your taſte, and run it through a jelly 
bag, then put to it two ounces of ſweet, and. 
one ounce of bitter almonds, give them a ſcald 
in your jelly, and put them through a hair ſieve, 
put it in a China bowl, the next day turn it 
out, and ſtick it all over with almonds, blanched 
and cut lengthway:: Garniſh with 1 leaves 
or flowers. 


0 2 6 GREEN 
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GREEN BLOMANGE of ISIN GLASS. 
DISSOLVE your iſinglaſs, and put to it 


two ounces of ſweet, and two ounces of bitter 
almonds, with as much juice of ſpinage as will 
make it green, and a ſpoonful of French brandy, 
ſet it over .a ſtove fire till it be almoſt ready 
to boil, then ſtrain it through a gauze fieve, 


when it grows thick put it into a melon mould, 


and the next day turn it out: garniſh it with 
red and white flowers. 


CLEAR BLOMANGE. 


| TAKE a quart of ſtrong calf's foot jelly, 
{kim off the fat and ſtrain it, beat the whites of 
four eggs, and put them to your jelly, ſet it 
over the fire, and keep ſtirring it till it boils, 
then pour it into a jelly bag, and run it through 
ſeveral times till it is clear, beat one ounce of 
ſweet almonds, and one of bitter, to a paſte, 
with a ſpoonful of roſe water ſqueezed through 
a cloth, then mix it with a jelly, and three 
ſpoonfuls of very good cream, ſet it over the 
fire again, and keep ſtirring it till it is almoſt 
boiling, then pour it into a bowl, and ſtir it very 
often till it is almoſt cold, then wet your moulds 


and fill them. 


VELLOW FLUMMERY. 


TAKE two ounces of ifinglaſs, . beat it and 
open it, put it into a bowl, and pour a pint of 
boiling water upon it, cover it up till almoſt 
cold, then add a pint of white wine, the * 


— 
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of two lemons, with the rind of one, the yolks 
of eight eggs beat well, ſweeten it to your taſte, 
put it in a tofling pan and keep ſtirring it, when 
it boils ſtrain it through a fine ſieve, when al- 
moſt cold put it into cups and moulds. 


4 geod GREEN. 


LAY an ounce of gambouge in a quarter of 
a pint of water, put an ounce and a half of 
good ſtone blue in a little water, when they are 
both diſſolved, mix them together, add a quar- 
ter of a pint more water, and a quarter of a 
pound of fine ſugar, boil it a little, then put it 
in a gally-pot, cover it cloſe and it will keep for 
years; be careful not to make it too deep a green, 
for a very little will do at a time. 


FRUIT in JELLY, 

PUT half a pint of clear ſtiff calf's foot jelly 
into a baſon, when it is ſet and ſtiff, lay in three 
bne ripe peaches, and a bunch of grapes with 
the ſtalks up, put a few vine leaves over them, 
then fill up your bow] with jelly, and let it ſtand 
till the next day ; then ſet your baſon to the brim 
in hot water, and as ſoon as you find it leaves the 
baſon, lay your diſh over it, and turn your jelly 
carefully upon it: garniſh with flowers. 


Green MELON in FLUMMERY. _ 
MAKE a little ſtiff flummery, with a good 
deal of bitter almonds in it, add to it as much 
Juice of ſpinage as will make it a fine pale green, 
| O 3 | when 


ſtand till the next day, then turn out your me- 


and put it in your jelly Alt is a pretty diſh for 
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when it is as thick as good cream, wet your me- 


lon mould and put it in, then put a pint of clear 
calf's foot jelly into a large baſon, and let them 


lon, and lay it the right fide down in the 
middle of your baſon of jelly; then fill up your 
baſon with jelly. that is beginning to ſet, let it 
ſtand all night, and turn it out the ſame way as 
the fruit in jelly: make a garland of flowers, 


middle at {upper, or corner for a ſecond courſe | 
at dinner. bY: 


 Girvepd Fisn in JELLY. AF 
MARE a little clear blomange as is directed 
in the receipt, then fill two large fiſh moulds F 
with it, and when it is cold turn it out, and gild 
them with gold leaf, or ſtrew them over with 
gold and filver bran mixed, then lay them on a 
ſoup diſh, and fill it with clear thin calf's-foot 
jelly, it muſt be fo thin as they will ſwim in it; 
if you have no jelly, Liſbon wine, or any kind 
of pale made wines will do. I 


HxN and CHICKENS n JELLY. I 
MARE ſome flummery with a deal of ſweet 
almonds in it, colour a little of it brown with cho- 
colate, and put it in a'mould the ſhape of a hen ; 
then colour ſome more flummery, with the yolk MF 
of a hard egg beat as fine as poſſible, leave part U 
of your flummery white; then fill the moulds 


of ſeven chickens, three with white flummery, 
and thr os with yeilow, and One the colour 3 the 55 | 
| | en; 
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nen; when they are cold turn them into a deep 
diſh, put under, and round them, lemon peel 


boiled tender and cut like ſtraw, then put a little 


clear calf 's foot jelly under them, to keep them 
in their places, and let it ſtand till it is ſtiff, then 
fill up your diſh with more jelly.—They are a 
pretty decoration for a grand table. 


T9 nate a TRANSPARENT PUDDING. 


MAKE your calt's-foot jelly very ſtiff, and 


when it 18 quite fine, put a gill into a china ba- 
ſon, let it ſtand till it 18 quite ſet ; blanch a few 
Jordan almonds, cut them and a few jar raiſins 
lengthways, cut a little citron and candied lemon 
in little thin flices, ſtick them all over the jelly, 
and throw in a few currants, then pour more 
jelly on till it is an inch higher; when your jelly 
is ſet, ſtick in your almonds, raiſons, citron, and 


candied lemon, with a few currants ſtrewed in, 


then more jelly as before, then more almonds, 
raiſons, citron, and lemon in layers, till your 
baſon is full; let it ſtand all night, and turn it 
out the ſame way as the fiſh pond. 


To make a DESaRT ISLAND. 


TAKE a lump of paſte, and form it into a 
rock three inches broad at the top, colour it, and 
ct it in the middle of a deep china diſh, and ſet 


a caſt figure on it, with a crown on its head, and 


a knot of rock candy at the feet ; then make a 
roll of paſte an inch thick, and ſtick it on the 
inner edge of the diſh, two parts round, and cut 
cight pieces of eringo root, about three inches 
| | O 4 | | long, 


— — 
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long, and fix them upright to the roll of paſte on 
the edge; make gravel walks of ſhot comfits, 
from the middle to the edge of the diſh, and fet 
ſmall figures in them, rol] out ſome paſte, and 
cut it open like Chineſe rails, bake it, and fix it 
on either fide of one of the gravel walks with 
gum, have ready a web of ſpun ſugar, and et 
It on the pillars of eringo root, and cut part of 
the web off, to form an entrance where the 
Chineſe rails are. lt is a pretty middle diſh 
for a {ſecond courſe at a grand table, or a wedding 
ſupper, only ſet two crowned: figures on the 
mount inſtead of one. as 


To make a FLOATING ISLAND. 


GRATE the yellow rind of a large lemon 
into a quart of cream, put in a large glaſs of 
Madeira wine, make it pretty ſweet with loaf 
ſugar, mill it with a chocolate mill, to a ſtrong 
froth, take it off as it riſes, and lay it upon a ſieve 
to drain all night, then take a deep glaſs diſh, 
and lay in your froth, with a Naples biſcuit in 
the middle of it, then beat the white of an egg 
to a ſtrong froth, and roll a ſprig of myrtle in 
it to imitate ſnow, ſtick it in the Naples biſcuit, 
then lay all over your froth currant jelly, cut in 
very thin ſlices, pour over it very fine ſtrong 
calf*s-foot jelly, when it grows thick, lay it all 
over, till it looks like a glaſs, and your diſh is 
full to the brim ; let it ſtand till it is quite cold 
and Riff, then lay on rock candied ſweetmeats 
upon the top of your jelly, and ſheep and ſwans 
to pick at the myrtle, ſtick green ſprigs in two 

. A 0 
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or three places upon the topof your jelly, amongſt 
your ſhapes ; it looks very pretty in the middle 
of a table for ſupper. You muſt not put the 
ſhapes on the jelly till you are going to ſend it 
to the table. - 1 


To make a FLOATING ISLAND @ ſecond Way. 


TAKE calf's-foot jelly that is ſet, break it a 
little, but not too much, for it will make it 
frothy, and prevent it from looking clear, have 
ready a middle- ſzed turnip, and rub it over with 
gum water, or the white of an egg, then ſtrew 
it thick over with green ſhot comfits, and ſtick 
in the top of it a ſprig of myrtle, or any other 
pretty green ſprig, then - put your broken jelly 
round it, ſet ſheep, or ſwans, upon your jelly, 
with either a green leaf, or a knot of apple paſte 
under them, to keep the jelly from diffolving ; 
there are ſheep and ſwans made for that purpoſe, 
you may put in ſnakes, or any wild animals of 
the ſame ſort. 7 


To make a Rocky ISLAND. 


MAKE alittle ſtiff flummery, and put it into 
five fiſh moulds, wet them before you put it in, 
when it is {tiff turn it out, and gild them with 
gold leaf, then take a deep China diſh, fill it 
near half fall of clear calf's- foot jelly, and let it 
ſtand till it is ſet, then lay on your fiſhes, and a 


few flices of red currant jelly, cut very thin 


round them, then raſp a ſmall French roll, and 
rub it over with the white of an egg, and ſtrew 
7) | all 
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all over it ſilver bran and glitter mixed together, 
{tick a ſprig of myrtle in it, and put it into the 
middle of your diſh, beat the White of an egg 
to a very high froth, then hang it on your ſprig 
of myrtle like ſnow, and fill your diſh to the 
brim with clear jelly; when you ſend it to table, 
put lambs and ducks upon your jelly, with either 


green leaves, or moſs under them, with their 
heads towards the myrtle. N 


To make MoONSHINE. 
TAKE the ſhapes of a half-moon, and five 


or ſeven ſtars, wet them, and fill them with flum- 
mery, let them ſtand till they are cold, then turn 
them into a deep China Giſh, and pour lemon 
cream round them, made thus: Take a pint of 
ſpring water, put to it the juice of three lemons, 


and the yellow rind of one lemon, the whites 


of five eggs well beaten, and four ounces of loaf 


ſugar, then ſet it over. a flow fire, and ſtir it one 


way till it looks white and thick, if you let it 
boil it will curdle, then ſtrain it through a hair 
ſieve, and let it ſtand till it is cold, beat the yolks 
of five eggs, mix them with your whites, ſet 
them over the fire, and keep ſtirring it till it is 
almoſt ready to boil, then pour it into a baſon; 
when it is cold pour it among your moon and 


ſtars: garniſh with flowers. --It is a proper diſh 


for a ſecond courſe, either for dinner or ſupper. 


To make Moo and STARS 71 JELLY. 
TAKE a deep China dith, turn the mould of 


a half moon, and ſeven ſtars, with the bottom 


ſide 
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{ide upward in the diſh, lay a weight upon every 


mould to keep them down, then make ſome 
fummery, and fill your diſh with it; when it is 
cold and ſtiff, take your moulds carefully out, 
and fill the vacancy with clear calf's foot jelly; 
you may colour your flummery with cochineal 
and chocolate to make it look like the ſky, and 
your moon and ſtars will ſhew more clear: gar- 
niſh with rock candy ſweetmeats. It is a pret- 


ty corner diſh, or a proper decoration for a 
grand table. 


T9 maſe Rods and Bacon in FLUMMERY. 


TAKE a pint of ſtiff lummery, and make 
part of it a pretty pink colour, with the colour- 
ing for the flummery, dip a potting-pot in cold 
wane, and pour in red flummery, the thickneſs 
of a crown piece, then the-ſame of white flum- 
mery, and another of red, and twice the thick- 
nels of white flummery at the top; one layer 
mult be ſtiff and cold before you pour on ano- 
ther, then take five tea cups, and put a large 
ipoonful of white flummery into each tea cup, 
and let them ſtand all night, then. turn your 
nummery out of your potting- pots, on the back 
of a plate wet with cold water, cut your flum- 
mery into thin ſlices, and lay them on a China 
ciſh, then turn your flummery out of the cups 
on the diſh, and take a bit out of the top of 
every one, and lay in half of a preſerved apri- 
cot; it will confine the ſyrup from diſcolouring 
the fiummery, and make it like the yolk of a 


poached 


[ 
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poached egg; garniſh with flowers.--It is a pret- 
ty corner diſh for dinner, or fide for ſupper, 


SoLomoNn's TEMPLE in FLUMMERY, 


MAKE a quart of ſtiff flummery, divide it 
into three parts, make one part a pretty thick co- 
Jour, with a little cochineal bruiſed fine, and 
ſteeped in French brandy, ſcrape one ounce of 
chocolate very fine, diſſolve it in a little ſtrong 
coffee, and mix it with another part of your 
flummery, to make it a light ſtone colour, the 
laſt part muſt be white, then wet your temple 
mould, and fix it in a pot to ſtand even, then fill 
the top of the temple with red flummery to the 
ſteps, and the four points with white, then fill 
it up with chocolate flummery ; let it ſtand till 
the next day, then loofen it round with a pin, 
and ſhake it looſe very gently, but don't dip your 
mould in warm water, it will take off the gloſs, 
and ſpoil the colour; when you turn it out, ſtick 
a ſmall ſprig, or a flower ſtalk, down from the 
top of every point, it will ſtrengthen them, and 


make it look pretty, lay round it rock candy 


{weetmeats.----It is proper for a corner diſh for 
a large table. . 


To make OATMEAL FIUMMERVY. 


TAKE a pint of bruiſed groats, and put three 


pints of fair water to them early in the morn- 
ing, and let it ſtand till noon, then pour all the 
water off, and put in the ſame quantity of water 
as before upon them, tir it well and let it ſtand 
till four o'clock, then run it through a * 1 
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cloth, then boil it and keep ſtirring it all the 
while, put in a ſpoonful of water now and then 
as it boils; when it begins to thicken, drop a 
little on a plate; when it leaves the plate it is 
enough; put it in glaſſes to turn out. 15 


To make CRIBBAGE CARDS in FLUMMERY. 


_ FILL five ſquare tins the ſize of a card with 
very {tiff flummery, when you turn them out 
have ready a little cochineal diſſolved in brandy, 
and ſtrain it through a muſlin rag, then take a 
camel's hair pencil, and make hearts and dia- 
monds with your cochineal, then rub a little 
chocolate with a little cating oil upon a marble 
ſlab till it is very fine and bright, then make 
clubs and ſpades ; pour a little Liibon wine into 


the diſh, and ſend it up. 


To make a DISsH of SNOW. 


TAKE twelve large apples, put them in cold 
water, and ſet them over a very ſlow fire, and 
when they are ſoft, put them upon a hair ſieve, 
take off the ſkin, and put the pulp into a baton, 
then beat the whites of twelve eggs to a very 
ſtrong froth, beat and fift half a pound of double 
refined ſugar, and ſtrew it into the eggs, beat the 
pulp of your apples to a ſtrong froth, then beat 
them all together till they are like a ſtiff mow, 
then lay it upon a China diſh, and heap it up as. 
high as you can, and ſet round it green knots of 
paſte, in imitation of Chineſe rails, ſtick a ſprig 
of myrtle in the middle of the diſh, and ſerve it 
up.—It is a pretty corner diſh for a large table. 


70 


190 The EXPERIENCED 


To make BLACK Caps. 


TAKE fix large apples, and cut a ſlice of the 
bloſſom end, put them in a tin, and ſet them in 
a quick oven till they are brown, then wet them 
with roſe water, and grate a little ſugar over 
them, and ſet them in the oven again till they 
look bright, and very black, then take them out, 
and put them into a deep China diſh or plate, 
and pour round them thick cream cuſtard, or 
white wine and ſugar. 


To nabe GREEN Caps. 


TAKE codlings juſt before they are ripe, 
green them as you would for preſerving, then rub 
them over with a little oiled butter, grate double 
refined ſugar over them, and ſet them in the 
oven till they look bright, and ſparkle like froſt, 
then take them out and put them into a deep 
China diſh, make a very fine cuſtard, and pour 
it round them; ſtick ſingle flowers in every ap- 
ple, and ſerve them up. It is a pretty corner 
diſh for either dinner or ſupper. 


To flew PEARS. 
PARE the largeſt ſtewing pears, and ſtick 2 


clove in the bloſſom end, then put them in a well 
tinned ſauce pan, with a new pewter ſpoon in 
the middle, fill it with hard water, and ſet it 
over a flow fire for three or four hours till your 
pears are ſoft, and the water reduced to a {mall 
quantity, then put in as much loaf ſugar as _ 
1 make 
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make it a thick ſyrup, and give the pears a boil 
in it, then cut ſome lemon peel like ſtraw, and 
hang them about your pears, and ſerve them up 


with the ſyrup in a deep diſh. 


To make LEMON SYLLABUBS. 


TO a pint of cream put a pound of double 
refined ſugar, the juice of ſeven lemons, grate 
the rinds of two lemons into a pint of white 
wine, and half a pint of ſack, then put them 
all into a deep pot, and whiſk them for half an 


hour, put it into glaſſes the night before you: 
want it; it 1s better for ſtanding two or three. 


days, but it will Keep a week if required. 


To make SOLID SYLLABUBS. 
FAKE a quart of rich cream, and put in a 


pint of white wine, the juice of four lemons, 
and ſugar to your taſte, whip it up very well, 


and take off the iroth as it riſes, put it upon a 


hair ſieve, and let it ſtand till the next day in a 


cool place, fill your glafſes better than half full 
with the thin, then put on the froth, and heap 


it as high as you can; the bottom will look clear 


and keep ſeveral days. 


WIIP SYLLABUBS. 


TAKE a pint of thin cream, rub a lump of 


ioaf ſugar on the outſide of a lemon, and ſweeten 


it to your taſte, then put in the juice of a lemon, 


and a glaſs of Madeira wine, or French brandy, 


mill it to a froth with a chocolate mill, and take 
e 7 
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it off as it riſes, and lay it upon a hair ſieve, then 
fill one half of your poſſet glaſſes, a little more than 
half full with white wine, and the other half of 
your glaſſes a little more than half full of red 
wine, then lay on your froth as high as you can, 
but obſerve that it is well drained on your ſieve, 
or it will mix with your wine, and ſpoil your 


ſyllabubs. 5 


To make LEMON SYLLABUBS a ſecond way. 


PUT a pint of cream to a pint of white wine, 
then rub a quarter of a pound of loaf ſugar upon 
the out rind of two lemons, till you have got 
out all the eſſence, then put the ſugar to the 

cream, and ſqueeze in the juice of both lemons, 
let it ſtand for two hours, then mill them with 
a chocolate mill, to raiſe the froth, and take it 
off with a ſpoon as it riſes, or it will make it 
heavy, lay it upon a hair fieve to drain, then fill 
your glaſſes with the remainder, and lay on the 
froth as high as you can, let them ſtand all 
night, and they will be clear at the bottom; 
lend them to the table upon a ſalver, with jellies, 


To make a SYLLABUB under the Cow. 
PUT a bottle of ſtrong beer, and a pint of 
cyder into a punch bowl, grate in a ſmall nut- 
meg; and ſweeten it to your taſte; then milk as 
much milk from the cow as will make a ſtrong. 
froth, and the ale look clear, let it ſtand an hour, 
then ſtrew over it a few currants, well waſhed, 
picked, and plumped before the fire; then ſend 
it to the table. Wd 
CHAP. 
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Br YH... 
Obſervations upon PRESERVING. 


HEN you make any kind of jelly, take 
care you don't let any of the feeds from 
the fruit fall into your jelly, nor ſqueeze it too 
gear, for that will prevent your jelly from being 
ſo clear; pound your ſugar, and let it diſſolve in 
the ſyrup before you ſet it on the fire, it makes 
the ſcum riſe well, and the jelly a better colour : 
it is a great fault to boil any kind of jellies too 
high, it makes them of a dark colour; you muſt 
never keep green ſweetmeats in the firſt ſyrup 
longer than the receipt directs, Ieft you ſpoil 
their colour; you muſt take the ſame care with 
the oranges and lemons, as to cherries, damſons, 
and moſt ſorts of ſtone fruit, put over them either 
mutton ſuet rendered, or a board to keep them 
down, or they will riſe out of the ſyrup and ſpoil 
the whole jar, by giving them a ſour bad taſte ; 


obſerve to keep all wet ſweetmeats in a dry cool 
place, for a wet damp place will make them 
mould, and a hot place will dry up the virtue, 
and make them candy; the beſt direction I can 
give, is to dip writing paper in brandy, and lay 
it cloſe to your ſweetmeats, tie them well down 
with white paper, and .two fold of thick cap 
paper to keep out the air, for nothing can be a 
greater fault than bad tieing down, and leaving 
the pots open. Fs TO 
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To make ORANGE JELLY. 


TAKE halt a pound of hartſhorn ſhavings, 
and two quarts of ſpring water, let it boil till it 
be reduced to a quart, pour it clear off, let it 
ſtand till it 18 cold, then take half a pint of ſpring 
water, and the rind of three oranges pared very 
thin, and the juice. of fix, let them ſtand all 
night, ſtrain them through a fine hair ſieve, melt 
the jelly, and pour the orange liquor to it, ſweet- 
en it to your taſte with double refined ſugar, pui 
to it a blade or two of mace, four or five cloves, 
half a ſmall nutmeg, and the rind of a lemon, 
beat the whites of five eggs to a froth, ,mix it 
very well with your jelly, ſet it over a clear fire, 
boil it three or four minutes, run it through your 
jelly bags ſeveral times till it is clear, and when 
you pour it in your bag take great care you don't 


ſhake it. 


To make HARTSHORN JELLY. 


PUT two quarts of water into a clean pan, 
with half a pound of hartſhorn ſhavings, let it 
ſimmer till near one half is reduced, ſtrain it off, 
then put in the peel of four oranges, and two 
lemons pared very thin, boil them five minutes, | 
put to it the juice of the before mentioned le- 
mons and oranges, with about ten ounces of | 
double refined ſugar, beat the whites of {ix eggs 
to a froth, mix them carefully with your jelly | 
that you do not poach the eggs, juſt let it boil 
up, and run it through ajelly bag till it is clear. 


To i 
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To make RED CURRANT JELLY. 


GATHER your currants when they are dry 
and full ripe, ſtrip them off the ſtalks, put them 
in a large ſtew pot, tie a paper over them, and 
let them ſtand an hour in a cool oven, ſtrain 
them through a cloth, and to every quart of juice 
add a pound and a half of loaf ſugar broken in 
ſmall lumps, ſtir it gently over a clear fire till 
your ſugar is melted, ſkim it well, let it boil 
pretty quick twenty minutes, pour it hot into 
your pots; if you let it ſtand it will break the 
jelly, it will not ſet ſo well as when it is hot; 
put brandy papers over them, and keep them in 
%% T NR On Et 

N. B. You may make jelly of half red and 
half white currants the ſame way. 


To make BLACK CURRANT JELLY. 


GET your currants when they are ripe and 
dry, pick them off the ſtalks, "and put them in 
a large ſtew pot, to every ten quarts of currants, 
put a quart of water, tie a paper over them, and 
tet them in a cool oven for two hours, then 
iqueeze them through a very thin cloth, to every 
quart of juice add a pound and a half of loaf 
ſugar broken in ſmall pieces, ſtir it gently till 
the ſugar is melted ; what it boils {kim it well, 
let it boil pretty quick for halt an hour over a 
clear fire, then pour it into pots; put brandy 
papers over them, and keep them for uſe. 


P 3 To. 
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To make ArRICOT Jams. 


PARE the ripeſt apricots you can get, cut 
them thin, infuſe them in an earthen pan till 
they are tender and dry; then to every pound 
and half of apricots put a pound of double re- 
fined ſugar and three ſpoonfuls of water; boil 
your ſugar to a candy height, then put it upon 
your apricots, ſtir them over a flow fire till they 
look clear and thick, but don't let them boil, 
only ſimmer ; put them in glaſſes for uſe. 


Jo make RED RasSPBERRY JAM. 
GATHER yout raſpberries when- they are 
ripe and dry, pick them very carefully from the 
ſtalks and dead ones, cruſh them in a bow! with 
a filver or wooden ſpoon, pewter is apt to turn 
them a purple colour; as ſoon as you have 
cruſhed them, ſtrew in their own weight of loaf 
ſugar, and half thęir weight of currant juice, 
baked and ſtrained as for jelly, then ſet them 
over a clear flow fire, boil them half an hour, 
ſkim them well, and keep ſtirring them all the 
time, then put them into pots or glaſſes, with 
brandy papers..over them, and keep them for 
ule. N. B. As ſoon as you have got your ber- 
ries, ſtrew in your ſugar, don't let them ſtand 
long before you boil . and it will preſerve 
their flavour. | 


To 
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To make WHITE RASPBERRY JAM, 


GET your raſpberries dry and full ripe, cruſh 
them fine, and ſtrew in their own weight of loaf 
ſugar, and half their weight of the juice of 
white currants, boil them half an hour over a 


clear ſlow fire, ſkim them well, and put them 


into pots or glaſſes, tie them down with brand 
papers, and keep them dry for uſe. N. B. Strew 
in your ſugar as in the red raſpberry jam. 


To make RED STRAWBERRY Jam. 


GATHER the ſcarlet ſtrawberries very ripe, 
bruiſe them very fine, and put to them a little 
juice of ſtrawberries, beat and ſift their weight in 
ſugar, ſtrew it among them, and put them in the 
preſerving pan, fet them over a clear flow fire, 


ſkim them, and boil them twenty minutes, then 


put them in pots or glaſſes for ule. 


To make GREEN GOOSBERRY JAM. 


TAKE the green walnut gooſberries when 
they are full grown, but not ripe, cut them in 
two and pick out the ſeeds, then put them in a 
pan of water, green them as you do the gooſber- 
ries, in imitation of hops, and lay them on a 
ſieve to drain, then beat them in a marble mor- 


tar with their weight in ſugar, then take a quart. 


of gooſberries, boil them to marſh in a quart 
of water, then ſqueeze them, and to every pint 


of liquor put a pound of fine loaf ſugar, boil 


and (kim it, then put in your green goolberries, 
£2 | | ball 


. 
0 — — — 
— 2 5 2 "ts — —————ů— —— — 3 — — —— — — — — _=— IT a 
— 0 — > ho F 9 A — — * = 2 : _ 
— . Eee mea — Co mrs — A — 
— - 2 — —ůͤů — - —— 
2 — — — — — —— — — — SEES” — — 
2 „ — — ; - — 


* 
—— — — 2 — 
— XC 22 Bi — bh — 


— —— — 


. — 0 — — — — CANIIIES — eee Inn a — 
” . E —— — — — — — _ W 
— — — _— FTE al T 2 23 — 2 —— — 


' 
| 


4 _— FRY * - ” 
. 


198 The EXPERIENCED 
boil them till they are very thick, clear, and a 
pretty green, then put them in glaſſes for uſe. 


To make BLACK CURRANT JELLY. 


GET your black currants when. they are full 
ripe, pick them clear from the ſtalks, and bruiſe 
them in a bowl with a wooden mallet, to ever 
two pounds of currants, put a pound and a half 
of loaf ſugar beat fine, put them into a preſerv- 
ing pan, boil them full half an hour, ſkim 
it and ſtir it all the time, then put it in the pots, 
and keep for uſe. 
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To preſerve RED CURRANTS in bunches. 
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STONE your currants, and tie ſix or ſeven 
bunches together with a thread to a piece of ſplit 
deal, about the length of your finger, weigh the 
currants, and put the weight of double refined 
ſugar in your preſerving pan, with a little water, 
and boll it till the ſugar flies, then put the cur- 
rants in, and juſt give them a boil up, and cover 
them till next day,"then take them out, and 
either dry them or put them in glaſſes, with the 
ſyrup boiled up with a little of the juice of red 
currants ; put brandy paper over them, and tie 
them cloſe down with another paper, and ſet 
them in a dry place. 
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To preſerve WHITE CURRANTS in bunches. 


STONE your currants, and tie them in 
bunches as before, and put them in the preſerving 
pan, 
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an, with their weight of double refined ſugar, 
beat and fifted fine, let them ſtand all night, 
then take ſome pippins, pare, core, and boil 
them, but don't ſtir the apples, only preſs them 
down with the back of your ſpoon, when the 
water is ſtrong of the apple, add to it the juice 
of a lemon, ftrain it through a jelly bag till it 
runs quite clear, to every pint of your liquor 
put a pound of double refined ſugar, boil it up 
to a ſtrong jelly, put it to your currants, and 
boil them till they look clear, cover them in the 
preſerving pan with paper, till they are almoſt 
cold, then put a bunch of currants in your glaſſes, 
and fill it up with jelly; when they are cold, 
wet papers in brandy, and lay over them, tie 
another on, and ſet them in a dry place. 


To preſerve CURRANTS for TARTS. 


GET your currants when they are dry, and 
pick them, to every pound and a quarter of cur- 
rants, put a pound of ſugar into a preſerving pan, 
with as much juice of currants as will diſſolve 
it, when it boils ſkim it, and put in your cur- 
rants, and boil them till they are clear; put 
them into a jar, lay brandy paper over, tie them 
down, and keep them in a dry place. 


To preſerve CUCUMBERS. 


TAKE ſmall cucumbers and large ones that 
will cut into quarters, the greeneſt and moſt free 
irom ſeeds you can get, put them in a ſtrong 
lat and water in a ſtrait mouth Jar, with a cab- 
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bage leaf to keep them down, tie a paper over 
them, ſet them in a warm place till they are 
yellow, waſh them out, and ſet them over the 
fire in freſh water, with a little falt in, and a 
freſh cabbage leaf over them, cover the pan very 
cloſe, but take care they don't boil ; if they are 
not a fine green change your water, (and it will 
help them) and make them hot, and cover them 
as before; when they are a good green, take 
them off the fire, let them ſtand till they are 
cold, then cut the large ones in quarters, take 
out the ſeeds and ſoft part, then put them in 
cold water, and let them ſtand two days, but 
change the water twice each day to take out the 
falt, take a pound of ſingle refined ſugar, and 
half a pint of water, ſet it over the fire; when 
you have ſkimmed it clean, put in the rind of a 
lemon, one ounce of ginger, with the outſide 
ſcraped off; when your ſyrup is pretty thick, 
take it off, and when it is cold, wipe the cu- 
cumbers dry, and put them in, boil the ſyrup 
once in two or three days for three weeks, and 
ſtrengthen the ſyrup, (if required,) for the great- 
eſt danger of them ſpoiling is at firſt.---The 
ſyrup is to be quite cold when you put it to 
your cucumbers. 


To preſerve GRAPES in BRANDY. 
TAKE ſome cloſe bunches of grapes, but 


not too ripe, either red or white, put them 1nto 
a jar, with a quarter of a pound of ſugar candy, 
and fill the jar with common brandy, tie it cloſe 
with a bladder, and ſet them in a dry place, 
Morello cherries are done the ſame way. 


4 To 
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To preſerve KENTISH or GoLDEN PiPPINS. 


BOIL the rind of an orange very tender, then 
lay it in water for two or three days, take a quart 
of golden pippins, pare, core, quarter, and boil 
them to a ſtrong jelly, and run it through a jelly 
bag, then take twelve pippins, pare them and 
ſcrape out the cores; put two pounds of loaf 
ſugar into a ſtew pan with near a pint of water, 
when it boils ſkim it, and put in your pippins 
with the orange rind in thin ſlices, let them boil 
faſt till the ſugar 1s very thick and will almoſt 
candy, then put in a pint of the pippin jelly, 

boil them faſt till the jelly is clear, then ſqueeze 
in the juice of a lemon, give it one boil, and 


put them into pots or glaſſes with the orange 
peel. e 


To preſerve GREEN CoDLiNGs that will hee 
all the Year. 


TAKE codlings about the ſize of a walnut, 
with the ſtalks and a leaf or two on, put a hand- 
ful of vine leaves into a braſs pan of ſpring 
water, then a lay of codlings, then vine leaves, 
do ſo till the pan is full, cover it cloſe that no 
ſteam can get out, ſet it on a ſlow fire; when 
they are ſoft take off the ſkins with a penknife, 
then put them in the ſame water with the vine 
leaves; it muſt be quite cold or it will be apt 
to crack them, put a little roach allum, and 
ſet them over a very flow fire till they are green 
(which will be in three or four hours,) then take 

. them 
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them out and lay them on a ſieve to drain,--— 
Make a good ſyrup, and give them a gentle boil 
once a day for three davs, then put them in 
ſmall jars; put brandy paper over them, and 
keep them for uſe. 


To preſerve GREEN APRICOTS. 


| GATHER your apricots before their ſtones 
| are hard, put them into a pan of hard water, 
with plenty of vine leaves, ſet them over a ſlow 
fire till they are quite yellow, then take them out 
and rub them with a flannel and falt to take off 
the lint, put them into the pan to the ſame water 
and leaves, cover them cloſe, ſet them a great 
diſtance from the fire till they are of a fine light 
green, then take them carefully up, pick all the 
bad coloured and broken ones out, boil the beſt 
gently for two or three times in a thin ſyrup, let 
them be quite cold every time; when they look 
plump and clear, make a ſyrup of double refined 
ſugar, but not too thick, give your apricots a 
gentle boil in it, then put them into pots or 
glaſſes, dip papers in brandy, lay it over them, 
and keep them for uſe, then take all the broken 
and bad coloured ones, and boil them in the firſt 
ſyrup for tarts. 
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To preſerve GOOSBERRIES green. 
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TAKE green walnut gooſberries when they 
are full grown, and take out the ſeeds, put them 
in cold water, cover them cloſe with vine leaves, 
and ſet them over a ſlow fire; when they are hot 
take 


— 
ſos —— 2 


- my 20057 "Ol. 


7 
1 
L 
TH 
3 
:F 
1 


ENGLISH HOUSE-KEEPER. 203 


take them off, and let them ſtand, and when 
they are cold ſet them on again till they are 
pretty green, then put them on a ſieve to drain, 
and have ready a ſyrup made of a pound of double 
refined ſugar, and half a pint of ſpring water; 
the ſyrup 1s to be cold when the gooſberries are 
put in, and boil them till they are clear, then 
jet them by for a day or two, then give them 
two or three ſcalds, and then put them into pots 
or glaſſes for ule. 


To preſerve GREEN GOOSBERRIES in imitation 
of Hops. 


TAKE the largeſt green walnut gooſberries 
you can get, cut them at the ſtalk end in four 
quarters, leaving them whole at the bloſſom end, 
then take out all the ſeeds, and put five or fix 
one in another, take a needleful of ſtrong thread, 
with a large knot at the end, run the needle 
through the bunch of pooſberries, and tie a knot 
to faſten them together, (they reſemble hops,) 
2nd put cold ſpring water in your pan, a large 
handful of vine leaves in the bottom, and three 
or four lays of gooſberries, with plenty of vine 
leaves between every lay, and over the top of 
your pan, cover it ſo that no ſteam can get out, 
and ſet them on a ſlow fire; when they are ſcald- 

ing hot take them off, and let them ſtand till 
they are cold, then ſet them on again till they 
are a good green, then take them off, and let 
them ſtand till they are quite cold, then put 
them in a ſieve to drain, make a thin ſyrup to 
every pint of water, put in a pound of common 


loaf 
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loaf ſugar, boil and ſkim it well: when it is 
about half cold, put in your gooſberries, and let 
them ſtand till the next day, then give them one 
boil a day for three days, then make a ſyrup, to 
every pint of water put a pound of fine ſupar, a 
flice of ginger, and a little lemon peel cut length- 
ways exceeding thin, boil and ſkim it well, pive 
your gooſberries a boil in it; when they are 
cold put them into glaſſes or pots, lay papers 
dipped in brandy over them, tie them up, and 
keep them for uſe. 


To preſerve SPRIGS green. 
GATHER the ſprigs of muſtard when it is 


going to ſeed, put them in a pan of ſpring water, 


with a great many vine leaves under and over 
them, put to them one ounce of roach allum, 
ſet it over a gentle fire, when it is hot, take it 
off, and let it ſtand till it is quite cold, then 
cover it very cloſe, and hang it a great height 
over a ſlow fire; when they are green, take out 
the ſprigs, and lay them on a ſieve to drain, then 


make a good 2 boil your ſprigs in it once 


a day for three days, put them in, and keep 
them for uſe. They are very pretty to ſtick in 
the middle of a preſerved orange, or garniſh a ſet 
of falvers. Vou may preſerve young peas when 
they are juſt come into pod the ſame way. 


To preſerve GREEN GAGE PLUMBS. 


TAKE the fineſt plumbs you can get juſt be- 
fore they are ripe, put them in a pan, with alay 


of vine leaves at the bottom of your pan, then 


a lay of plumbs, do ſo till your pan is almoſt 


Full, then fil! it with water, ſet them on a _ 


a 
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fre; when they are hot, and their ſkins begin to 
riſe, take them off, and take the ſkins carefully 
of, put them on a ſieve as you do them, then 
lay them in the ſame water, with a lay of leaves 
betwixt, as you did at the firſt, cover them very 
cloſe ſo that no ſteam can get out, and hang 
them a great diſtance from the fire till they are 
green, which will' be five or fix hours at leaſt, 
then take them carefully up, lay them on a hair 
fieve to drain, make a good ſyrup, give them a 
gentle boil in it twice a day for two days, take 
them out, and put them into a fine clear ſyrup ; 
put paper dipped in brandy over them, and keep 
them for uſe. 


To preſerve WALNUTS black. 


TAKE the ſmall kind of walnuts, put them 
jn ſalt and water, change the water every day for 
nine days, then put them in a ſieve, let chem 
ſtand in the ait until they begin to turn black, 
then put them into a jug, and pour boiling wa- 
ter over them, and let them ſtand till the next 
day, then put them in a ſieve to drain, ſtick a 
clove into each end of your walnut, put them 
into a pan of boiling water, let them boil five 
minutes, then take them up; make a thin 
ſyrup, ſcald them in it three or four times a 
day till your walnuts are black and bright, then 
make a thick ſyrup with a few cloves and a lit- 
tle ginger cut in flices, ſkim it well, put in your 
walnuts, boil them five or fix minutes, and 
then put them in your jars; wet your paper with 
brandy, lay it over them, and tie them down 

Gs with 
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with bladders. The firſt year. they are a little 
bitter, but the ſecond year they will be very good. 


To preſerve WALNUTS green. 


TAKE large French walnuts when they are 
a little larger than a good nutmeg, wrap every 
walnut in vine leaves, tie it round with a ſtring, 
then put them into a large quantity of falt and 
water, let them lie in it for three days, then put 
them in freſh ſalt and water, and let them lie in 
that for three days longer, then take them out, 
and lay a large quantity of vine leaves in the 
bottom of your pan, then a lay of walnuts, then 
vine leaves, do ſo till your pan is full, but take 
great care the walnuts do not touch one another, 
fill your pan with hard water, with a little bit 
of roach allum, ſet it over the fire till the water 
is very hot, but don't let it boil, take it off, let 
them ſtand in the water till it is quite cold, then 
ſet them over the fire again; when they are 
green take the pan off the fire, and when the 
water is quite cold take out the walnuts, lay 
them on a ſieve a good diſtance from each other, 
have ready a thin ſyrup boiled and ſkimmed; 
when it is pretty cool put in your walnuts, let 
them ſtand all night, the next day give them 
ſeveral ſcalds, but don't let them boil, keep 
your preſerving pan cloſe covered, and when you 
ſee that they look bright, and a pretty colour, 
have ready made a rich ſyrup of fine loaf ſugar, 
with a few ſlices of ginger, and two or three 
blades of mace, ſcald your walnuts in it, put 
them in ſmall jars, with paper dipped ig brandy 

Lo 


1 my — * n Nn . r þ * 
1 F W W r . wy WL 
1 A „ ESD rk. Engg — n e r 9 
<a <3 4 * 3 2 My n 22 8 r 3 ata bf AN <a VL Ear ta ee en * 2 
r I; rn 7 WD n 2 ee 5 2 he = ' 
73 e N n 2 MN . n 7 1 — oP 
9 2 n Oo ata 
1 on ee 8 * 


" bs . * D PN” ee id 
4 re " nn r — 2 3 
DEE PS NR Na Dad's 2 2 SI 33 8 PIER 
3 Ry 8 3 ata — 8 
2 OTA FR 2 2 . 5 2 Ss 3 8 93 n 
* _ NY OR" TIF - 4 es 


1 


2 


The EXPERIENCED 207 


over them, tie them down with bladders, and 
keep them for uſe. 


To preſerve WALNUTS white. 


TAKE the large French walnuts full grown, 
but not ſhelled, pare them till you ſee the white 
appear, put them in falt and water as you do 
them, have ready boiling a large ſauce pan full 
of ſoft water, boil them in it five minutes, take 
them up and lay them betwixt two cloths till 
you have made a thin ſyrup, boil them gently in 
it for four or five minutes, then put them in a 
jar, ſtop them up cloſe that no ſteam can get 


out, if it does it will ſpoil their colour, the 


next day boil them again, when they are cold, 
make a freſh thick ſyrup, with two or three ſlices 
of ginger and a blade of mace, boil and ſkim 
it well, then give your walnuts a boil in it, and 
put them in glaſs jars with papers dipped in 
brandy laid over them, and tie bladders over 
them to keep out the air. 


To make ORANGE MARMALA PDE. 


TAKE the cleareſt Seville oranges you can 
get, cut them in two, then take all the pulp 


and juice out into a baſon, pick all the ſeeds and 
tkins out of it, boil the rinds in hard water till 
they are tender, (change the water two or three 
times while they are boiling) then pound them 
in a marble mortar, add to it the juice and pulp, 


and put them in the preſerving pan, with double 
its weight of loaf ſugar, let it over a ſlow fire, 


boil 
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boil it a little more then half an hour, then put 
it into pots with brandy papers over them. 


Tranſparent MARMALADE. 


TAKE very pale Seville oranges, cut them in 
quarters, take out the pulp, and put it into a 
baſon, pick the ſkins and feeds out, put the peels 
in a little ſalt and water, let them ſtand all night, 
then boil them in a good quantity of ſpring 
water till they are tender, then cut them in very 
thin ſlices, and put them to the pulp, to every 
pound of marmalade put a pound and a half 
of double refined ſugar beat fine, boil them to- 
gether gently for twenty minutes; if it is not 
clear and tranſparent, boil it five or ſix minutes 
longer, keep ſtirring it gently all the time, and 
take care you do not break the flices: when it 
is cold, put it into jelly or ſweetmeat glaſſes, tie 
them down with brandy papers over them.--— 
They are pretty for a deſert of any kind. 


To make QUinee MARMALADE. 


GET your quinces when they are full ripe, 
pare them, and cut them into quarters, then take 
out the tore, and put them into a ſauce-pan that 
is well tinned, cover them with the parings, fill 
the ſauce-pan near full of ſpring water, cover it 
cloſe, and let them ſtew over a flow fire till they 
are ſoft, and of a pink colour, then pick out all 
your quinces from the parings, beat them to a 


pulp in a marble mortar, take their weight of 
nne loaf ſugar, put as much water to it as will 


diſſolve it, boil and ſkim it well, then put in 
your 
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your quinces and boil them gently three quarters 
of an hour, keep ſtirring it all the time, or it 
will ſtick to the pan and burn; when it is cold, 

ut it into flat ſweetmeat pots, and tie it down 


with brandy paper. 
To make A RICO MARMALADE. 


WHEN you preſerve your apricots, pick out 
all the bad ones, and thoſe that are too ripe for 
keeping, boil them in the ſyrup till they will 
maſh, then beat them in a marble mortar to a 
paſte, take half their weight of loaf ſugar, and 
put as much water to it as will diſſolve it, boil 
and ſkim it well, boil them till they look clear, 
and the ſyrup thick like a fine jelly, then put 
it into your ſweetmeat glaſſes, and keep them for 
uſe. _ 


To preſerve GREEN PINE APPLES. 


GET your pine apples before they are ripe, 
and lay them in ſtrong ſalt and water five days, 
then put a large handful of vine leaves in the 
bottom of a large ſauce pan, and put in your 
pine apple, fill up your pan with vine leaves, 
then pour on the falt and water it was laid in, 
cover it up very clofe, and ſet it over a flow fire, 
let it ſtand till it is a fine light green, have ready 
a thin ſyrup, made of a quart of water and a 
pound of double refined ſugar ; when it is almoſt 
cold put it into a deep jar, and put in the pine 
apple with the top on, let it ſtand a week, and 
take care that it is well covered with the ſyrup, 


2 then 
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then boil your ſyrup again, and pour it carefully 
into your jar, leſt you break the top of your 
pine apple, and let it ſtand eight or ten weeks, 
and give the ſyrup two or three boils to keep it 
from moulding, let your ſyrup ſtand till it is 
near cold, before you pour it on; when your 
pine apple looks quite full and green, take it 
out of the ſyrup, and make a thick ſyrup of 
three pounds of double refined ſugar, with as | 
much water as will diſſolve it, boil and ſkim it 
well, put a few ſlices of white ginger in it; when 
it is near cold, pour it upon your pine apple, 
tie it down with a bladder, and the pine apple 
will keep many years, and not ſhrink, but if you 
put it into thick ſyrup at the firſt, it will ſhrink, 
for the ſtrength of the ſyrup draws out the juice, 
and ſpoils it.---N. B. It is a great fault to put 
any kind of fruit that is preſerved. whole into: 
thick ſyrup at firſt. 8 


To preſerve RED GoOSEBERRIES, | 


TO every quart of rough red gooſberries, put 
a pound of loaf ſugar, put your ſugar into a pre- 
ſerving pan, with as much water as will diflolve 
it, boil and ſkim it well, then put in your gooſe- 
berries, let them boil a little, and ſet them by 
till the next day, then boil them till they look 


clear, and the ſyrup thick, then put them into 


pots or glaſſes, cover them with brandy papers. 
and keep them. for uſe. 5 
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To preſerve STRAWBERRIES whole. 


Ohr the fineſt ſcarlet ſtrawberries with their 


talks on, before they are too ripe, then lay them 
ſeparately on a China diſh, beat and ſift twice 
their weight of double refined ſugar, and ſtrew 


it over them, then take a few ripe ſcarlet ſtraw- 


berries, cruſh them, and put them into a jar, 
with their weight of double refined ſugar beat 
ſmall, cover them cloſe, and let them ſtand in 
a kettle of boiling water till they are ſoft, and 
the ſyrup 1s come out of them, then ſtrain them 
through a muſlin rag, into a toſſing pan, boil 
and ſkim it well, when it is cold, put in your 
whole ſtrawberries, and ſet them over the fire 
till they are milk warm, then take them off, 
and let them ſtand till they are quite cold, then 
ſet them on again, and make them a little hot- 
ter, do ſo ſeveral times till they look clear, but 
don't let them boil, it will fetch the ſtalks off; 
when the ſtrawberries are cold, put them into 


jelly glaſſes, with their ſtalks downwards, and 
fill up your glaſſes with the ſyrup ; tie them 


down with brandy papers over them.—They 
are very pretty amengſt jellies and creams, and 


proper for ſetting out a deſert of any kind. 


To preſerve WHITE RASPBERRIES whole. 


GET your raſpberries when they are turning 
white, with the ſtalks on about an inch long, 


lay them ſingle on a diſh, beat and ſift their 


weight of double refined ſugar, ſtrew it over 


| 24 them, 
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them, to every quart of raſpberries take a quart 


of white currant juice, put to it its weight of 
double refined ſugar, boil and ſkim it well, then 
put in your raſpberries and give them a ſcald, 
take them off and let them ſtand for two hours, 
then ſet them on again and make them a little 
hotter, do ſo for two or three times, till they 
look clear, but don't let them boil, it will make 
the ſtalks come off, when they are pretty cool 
put them into jelly glaſſes with the ſtalks down, 
and keep them for uſe.---N. B. You may pre- 
ſerve red raſpberries the ſame way, only take 
red currant juice inſtead of white, 


To preſerve MORELLO CHERRIES. 


GET your cherries when they are full ripe, 
take out the ſtalks and prick them'with a pin, 
to every two pounds of cherries put a pound and 
a half of loaf ſugar, beat part of your ſugar and 
ſtrew it over them, let them {ſtand all night, diſ- 
ſolve the reſt of your ſugar in half a pint of the 
Juice of currants, ſet it over a ſlow fire, and put 
in the cherries with the ſugar, and give them a 


gentle ſcald, let them ſtand all night again, and 


give them another ſcald, then take them care- 
tally out, and boit your ſyrup till it is thick, 
then pour it upon your cherries, if you find it 
be too thin boil it again. . 


To preſerve BARBERRIES ia bunches. 
'FAKE the female barberries, pick out all the 
largeſt bunches, then pick the reſt from the 


ſtalks, put them in as much water as will ** 
a ſy⸗ 
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a ſyrup for your bunches, boil them till they are 
ſoft, then ſtrain them through a ſieve; to every 
pint of the juice put a.pound and a half of loaf 
lugar, boil and ſcum it well, and to every pint . 
of ſyrup put half a pound of barberries in 
bunches, boil them till they look very fine and 
clear, then put them carefully into pots or glaſſes; - 
tie brandy papers over, and keep them for uſe. 


To preſerve BARBERRIES for TARTS. 


PICK the female barberries clean from the 
ſtalks, then take their weight in loaf ſugar, put 
them in a jar and ſet them in a kettle of boil- 
ing water. till the ſugar is melted, and the bar- 
beries quite ſoft, the next day put them in a 
preſerving pan, and boil them fifteen minutes, 
then put them in jars, and keep them in a dry 
cool place. 5 e . 

20 preſerve DaMso ws. 

TAKE the ſmall long damſons, pick off the 
ſtalks, and prick them with a pin, then put 
them into a deep pot, with half their weight of 
loaf ſugar pounded, ſet them in a moderate 
oven till they are ſoft, then take them out, and 
give the ſyrup a boil, and pour it upon them, 
do ſo two or three times, then take them care- 
fully out, and put them into the jars you intend 
to keep them in, and pour over them rendered 
mutton ſuet; tie a bladder over them, and keep 
them for ule, in a very cool place. | | 
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put brandy papers and a bladder over them. 
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To preſerve MAGNUM Bonum PTUus. 


TAKE the large yellow plums, put them in 
a pan full of ſpring water, ſet them over a flow 
fire, keep putting them down with a ſpoon till 
you find the ſkin will come off, then take them 
up and peel the fkin off with a penknife, put 
them in a fine thin ſyrup and give them a gentle 
boil, then take them off, and turn them pretty 
often in the ſyrup, or the outfide will turn brown; 
when they are quite cold, ſet them over the fire 
again, let them boil five ur fix minutes, then 
take them off and turn them very often in the 
ſyrup till they are near cold, then take them out 
and lay them ſeparately on a flat China diſh, 
ſtrain the ſyrup through a muſlin rag, add to it 
the weight of the plums of fine loaf ſugar, 
boil and ſkim it very well, then put in your 


plums, boil them till they look clear, then put 


them carefully into jars or glaſſes, cover them well 
with the ſyrup, or they will loſe their colour, 
To preſerve WI x R Suns. 

TAKE the fineſt wine ſours you can get, 
pick off the ſtalks, run down the ſeam with a 
pin only ſkin deep, then take half their weight 
of loaf ſugar pounded, and lay it betwixt your 
plums in layers till your jar is full, ſet them in 
a kettle of boiling water till they are ſoft, then 
drain the ſyrup from them, and give it a boil, 
and pour it on them, do ſo for ſeveral times, till 
| ou 
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you ſee the ſkin look hard and the plums clear, 
let them ſtand a week, then take them out one 
by one, and put them into glaſſes, jars, or pots, 
give your ſyrup a boil, if you have not ſyrup 
enough, boil a little clarified ſugar with your 
ſyrup, and fall up your glaſſes, jars, or pots with 
it, and put brandy papers over, and tie a blad- 
der over them to keep out the air, or they will 
loſe their colour and grow a purple.---They are 
pretty with either ſteeple cream, any kind of 
flummeries, of under a filver web. 


PARE your apricots, and thruſt out the ftones 
with a ſkewer, to every pound of apricots put 
2 pound of loaf ſugar, ftrew part of it over 
them, and let them ſtand till the next day, then 
give them a gentle boil three or four different 
tinies, let them go cold betwixt every time, 
take them out of the Lats one by one, the laſt 
time as you boil them, ſkim your fyrup well, 
boil it till it looks thick and clear, then pour it 
over your apricots, and put brandy papers over 
then.. „ 
To preſerve PEACHES. 


GET the largeſt peaches before they are too 
ripe, rub off the lint: with a cloth, then run 
them down the ſeam with a pin, ſkin deep, 
cover them with French brandy, tie a bladder 
over them, and let them ſtand a week, then take 
them out, and make a ftrong ſyrup for them, 
boi] and ſkim it well, put in your peaches, and 
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boil them till they look clear, then take them 


out, and put them into pots or glaſſes; mix the 


ſyrup with the brandy, when it is cold pour it 
on your peaches; tie them cloſe down with a 


bladder, that the air cannot get in, or the peaches 


will turn black, 


To preſerve Quinces whole, © 


PARE your quinces very thin and round, 
that they may look like a ſcrew, then put them 
into a well tinned ſauce pan, with a new pewter 
ſpoon in the middle of them, and fill your ſauce 
pan with hard water, and lay the parings over 
your quinces, to keep them down, cover your 


ſauce pan fo cloſe that the ſteam cannot get out, 


ſet them over a ſlow fire till they are ſoft, and a 
fine pink colour, let them ſtand till they are 
cold, and make a good ſyrup of double refined 
ſugar, boil and ſkim it well, then put in your 


quinces, let them boil ten minutes, take them 


off, and let them ſtand two or three hours, then 


boil them till the ſyrup looks thick, and the 


quinces clear, then put them into deep jars, with 
brandy papers and leather over them; keep them 
in a dry place for ufe.---N. B. You may pre- 
ſerve quinces in quarters the ſame way. t 


[1 


To preſerve ORANGES carved. | 8 


TAK E the faireſt Seville oranges you can 
get, cut the rinds with a penknife in what form 
you pleaſe, draw out the part of your peel as 
you cut them, and put them into falt and hard 
En pr 6 water, 


IF 
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water; let them ſtand for three days, to take out 
the bitter, then boil them an hour in a large 
ſauce pan of freſh water, with ſalt in it, but 
don't cover them, it will ſpoil the colour, then 
take them out of the ſalt and water, and boil 
them ten minutes in a thin ſyrup, for four or 
five days together, then put them into a dee 
jar, let them ſtand two months, and then make 
a thick ſyrup, and juſt give them a boil in it, 
let them ſtand till the next day, then put them 
in your jar, with brandy papers over; tie them 
down with a bladder, and keep them for uſe. 

N. B. You may preſerve whole oranges with- 
out carving, the ſame way, only don't let them 
boil ſo long, and keep them in a very thin ſyrup 
at firſt, or it will make them ſhrink and wither. 
Always obſerve to put falt in the water for 
either oranges preſerved, or any kind of orange 
chips. | | | „ 


To preſerve OR Ax GES in JELLY. 85 


TAKE Seville oranges, and cut a hole out at 
the ſtalk as large as a ſixpence, and ſcoop out the 
pulp quite clean, tie them ſeparately in muſlin, 
and lay them in ſpring water for two days, 
change the water twice a day, then boil them in 
the muſlin till tender upon a ſlow fire, as the 
water waſteth ,put hot water into the pan and 
keep them covered, weigh the oranges before 
you ſcoop them, and to every pound put two 
pounds of double refined ſugar, and one pint of 
water, boil the ſugar and water with'the juice of 
the oranges to a ſyrup, ſcum it very well, let it 
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ſtand till cold, then put in the oranges and boil 


them half an hour, if they are not quite clear, 


boil them once a day for two or three days, pare, 
and core ſome green pippins, and boil them till 
the water is ſtrong of the apple, but don't ſtir 
the apples, only put them down in the water 
with the back of a ſpoon, itrain the water through 
a jelly bag till quite clear, then to every pint of 
water put one pound of double refined ſugar, 
and the juice of a lemon ſtrained fine, boil it u 

to a ſtrong jelly, drain the oranges out of the 


ſyrup, put them into glaſs jars, or pots of the 


ſize of an orange with the holes upwards, and 
pour the jelly over them, cover them with 
brandy papers, and tie them cloſe down with 
bladders.-— -N. B. You may do lemons the ſame. 


way. 545 BY 
To preſerve LEMONS. 


CARVE or pare your lemons very thin, and 
make a round hole on the top, the ſize of a ſhil- 
ling, take out all the pulp and ſkins, rub them 
with falt, and put them in ſpring water as you 
do them, to prevent them from turning black, 
let them lie in for five or ſix days, then boil them 
in freſh ſalt and water fifteen minutes, have 
ready made a thin ſyrup, of a quart of water, 
and a pound of loaf ſugar, boil them in it five 
minutes, once a day, for four or five days, then 
put them into a large jar, let them ſtand for fix 
or eight weeks, and it will make them look 
clear and plump, then take them out of that 
ſyrup or they will mould; make a ſyrup of 
fine ſugar, put as much water to it as will diſ- 
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ſolve it, boil and ſkim it, then put in your 
lemons, and boil them gently till they are clear, 
then put them into a jar with brandy papers over 


them; tie them cloſe down, and keep them! in a 
dry place for uſe. 


To preſerve ORA GES With MARMALADE.. 


PARE your oranges as thin as you can, then 
cut a hole in the ſtalk-end, the ſize of a ſix- 
pence, take out all the pulp. then put your 
oranges in ſalt and water, boil them a little more 
than an hour, but don't cover them, it will turn 
them a bad colour, have ready made a ſyrup of 
4 pound of fine loaf ſugar, with a pint of water, 
put in your oranges, boil them till they look 
clear, then pick out all the ſkins and pippins 
out of your pulp, and cut one of your oranges 
into it, as thin as poſſible, and take its weight 
of double refined ſugar, boil it in a clean tolſing- 
pan over a ſlow clear fire, till it looks quite clear 
and tranſparent, when it is cold take your 
oranges out and fill them with your marmalade, 
and put on your top, and put them in your ſyrup 
again, let them ſtand for two months, then 
make a ſyrup of double refined ſugar, with as 
much water as will diſſolve 1 it, boil and ſkim it 
well, then give your oranges a boil in it; put 
brandy papers over, and tie them down with a 
bladder, they will keep for ſeveral years. 


To 
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Jo make BULLACE CHEEsE. 


TAKE your bullace when they are full ripe, 
put them into a pot, and to every quart of bul- 
lace put a quarter of a pound of loaf ſugar beat 
ſmall, bake them in a moderate oven till they 


are ſoft, then rub them through a hair ſieve, to 


every pound of pulp add half a pound of loaf 


ſugar beat fine, then boil it an hour and a half 


Over. a flow fire and keep ſtirring it all the time, 


then pour it into potting pots, and tie brandy 


papers over them, and keep them in a dry 
place; when it has ſtood a few months it will 


cut out very bright and fine.--N. B. You may 


make ſloe cheeſe the ſame way. 


To make EL DER Ros. 


GATHER your elder berries when they are 


full ripe, pick them clean from the ſtalks, put 
them in large ſtew pots and tie a paper over 
them, put them in a moderate oven, let them 


ſtand two hours, then take them out, and put 
them in a thin coarſe cloth and ſqueeze out all 


the juice you can get, then put eight quarts into 
a well tinned copper, ſet it over a ſlow fire, let 
it boil till it be reduced to one quart, when it 
grows near done, keep ſtirring it to prevent its 
burning to the bottom, then put it into potting 
pots, Jet it ſtand two or three days in the ſon, 


then dip a paper in ſweet oil the ſize of your 
pot, and lay it on, tie-it down with a bladder, - 


and keep it in a very dry place for ule. 
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To nate BLACK CURRANT ROB. 


GET your currants when they are ripe, pick, 


bake, and ſqueeze them the ſame as you did the 


elder berries, then put fix quarts of the juice 
into a large toſſing pan, boil it over a ſlow fire 


till it is pretty thick, keep ſtirring it till it is 
reduced to one quart, pour it into flat pots, dry 
it, and tie it down the fame way as you did your 


elder rob. 


To flew PIPPINS whole. 


PARE and core your pippins and throw them 


into fait water as you pare them, then take the 


weight of the fruit of double refined ſugar, and 
diſſolve it in a quart of water, then boil it up 
and ſcum it clean, then put in the fruit, let 
them ſtew gently till they are tender and look 


clear, then take them out and ſqueeze in the 
juice of a large lemon and let it boil up, ſcum 


it and run it through a jelly bag upon the fruit; 
you may ſtick the pippins with candied oranges 
and lemons cut in thin flices, if you pleaſe, > _ 
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* * ht. * ** — „ A 


CHAP. IX. 


Obſervations on DRYING and CANDYING. 


EFORE you candy any ſort of fruit, pre- 
ſerve them firſt, and dry them in a ſtove, 

ot before the fire, till the ſyrup is run out of 
them, 


— pu w — — — — — = — - — — — — — — 
— — 2 GRID whe” IRE. ts n * J 2 
| , * = = = Þ — £2. 3 > ACER 27,47 * 3 wo 
- a - Ag —- 4 3 x by 2 
= — 2 23m — — . — — — — — 
——U—ñ z:ß — — — — - — yu — > A. SS ch gd EST — 8 k — 2 — 
EEE rig Gene ES tg ; . : 7 — 2 
: , 2 — 


222 The EXPERIENCED 
them, then hoil your ſugar, candy height, dip 
in the fruit, and lay them in diſhes-in your ſtove 
till dry, then put them in boxes, and keep them 
in a dry place. e TREE IHE, 


To make APRICOT PasTE. 


PARE and ſtone your apricots, boil them in 
water till they will math quite ſmall, put a pound 
of double refined ſugar in your preferring pan, 
with as much water as will diſſolve it, and boil 
it to ſugar again, take it off the ſtove, and put 
in a pound of apricots, let it ſtand till the ſugar 
is melted, then make it ſcalding hot, but don't 
let it boil, pour it into China diſhes, or cups, 
fet them in a ſtove, when they are ſtiff enough 


to turn out, put them on glaſs plates, turn them 


as you ſee occaſion till they are dry. 


To make RASPBERRY PASTE. 


MASH a quart of raſpberries, ſtrain one half, 
and put the juice to the other half, boil them a 
quarter of an hour, put to them a pint of red 
currant juice, let them boil all together till your 
berries are enough, put a pound and a halt 
of double refined ſugar into a clean pan, with as 
much water as will diflolve it, and boil it to 
fagar again, then put in your berries and juice, 
give them a ſcald, and pour it into glaſſes or 
plates, then put them into a ſtove to dry, and 
turn them as you ſee occaſion. 
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To make GOOSEBERRY PASTE. 
TAKE a pound of red gooſberries when they 


are full grown and turned, but not ripe, cut them 
in halves, pick out all the ſeeds, have ready a 
pint of currant juice, boil your gooſberries in it 
till they are tender, put a pound and a half of double 
refined ſugar into your pan, with as much water 
as will diſſolve it, and boil it to ſugar again, then 
put all together and make it ſcalding hot, but 
it muſt not boil, pour it into plates or glaſſes the 
thickneſs you like, then dry it in a ſtove. 


To make CURRANT Pas E either red or white. 


STRIP your currants, put a little juice to 
them to keep them from burning, boil them 
well, and rub them through a hair fieve, then 
boil it a quarter of an hour: to a pint of juice 


put a pound and a half of double refined ſugar 


fifted, ſhake in your ſugar, when it is melted, 
pour it on plates, dry it as the other paſtes, and 
turn it into what forn you pleaſe. 


To make CURRANT CLEAR CAKE. 


STRIP and waſh your eurrants, to four quarts 
of currants put one quart of water, boil them 
very well, then run it through a jelly bag, to a 
pint of jelly put a pound and a half of double 
refined ſugar, pounded and fifted through a hair 
fieve, ſet your jelly on the fire, when it has juſt 


boiled up then ſhake in the ſugar, ſtir it well, 


then ſet it on the fire again, make it ſcalding 
E 
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hot to melt the ſugar, but do not let it boil, 
then pour it on clear cake glaſſes or plates, when 
it is jellied before it is candied, cut it in rounds. 
or half rounds, this will not knot; and dry 
them the ſame way as you did the apricot paſte. 
White currant clear cakes are made the ſame 
way, but obſerve, that as ſoon as the Jelly is 
made, you mult put the ſugar to 125 or it will 
change the colour. 
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To make VIOLET CAKES. 
TAKE the fineſt violets you can get, pick off 


the leaves, beat the violets fine in a mortar, with 
the juice of a lemon, beat and ſift twice their 
weight of double refined ſugar, put your ſugar 
and violets into a filver ſauce pan, or tankard, 
ſet it over a flow fire, keep ſtirring it gently til 
all your ſugar is diſſolved, if you let it boil it will 
diſcolour your violets, drop them in China 
plates; when you take them off, put them in a 
box with paper betwixt every layer. 
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To dry CHERRIES. 


TAK E Morello cherries, ſtone them, and to 
every pound of cherries put a pound and a quar- 
ter of fine ſugar, beat and ſift it over your cher- 
ries, let them ſtand all night, take them out of 
your ſugar, and to every pound of ſugar put two 
ipoonfuls of water, boil and ſcum it well, then 
put in your cherries, let your ſugar boil over 
them, the next morning ſtrain them, and to 
every pound of the ſyrup put half a pound more 
ſugar, let it boil a little thicker, then put in 
your 
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your cherries, and let them boil gently, the next 
day ſtrain them, and dry them in a ſtove, and 
turn them every day. | 


A ſecond way to dry CHERRIES. | 
STONE a pound and half of cherries, put 


them in a preſerving pan, with a little water, 
when they are ſcalding hot, put them in a fieve, 
or on a cloth to dry, then put them in your pan 
again, beat and ſift half a pound of double re- 
fined ſugar, ſtrew it betwixt every lay of cher- 
ries, when it is melted, ſet them on the fire, and 
make them ſcalding hot, let them ſtand till they 
are cold, do fo twice more, then drain them 
from the ſyrup, and lay them ſeparately to dry; 
dip them in cold water, and dry them with a 
cloth, ſet them in the hot ſun to dry as before, 
my keep them in a dry place till you want to uſe 
them. 


V 


To dry GREEN GAGE PLUMs. 
MAKE a thin ſyrup of half a pound of fingle 
refined ſugar, ſkim it well, ſlit a pound of 
plums down the ſeam, and put them in the 
iyrup, keep them ſcalding hot till they are ten- 
der, they muſt be well covered with ſyrup, or 
they will looſe their colour, let them ſtand all 
night, then make a rich ſyrup; to a pound of 
double refined ſugar put two ſpoonfuls of water, 
kim it well, and boil it almoſt to a candy, when 
it is cold, drain your plums out of the firſt 
iyrup, and put them in the thick ſyrup, be ſure 
let the ſyrup cover them, ſet them on the fire to 
Eo R e eee 


them off and ſtir them about till they are quite 
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ſcald till they look clear, then put them in 2 
China bowl, when they have ſtood a week take 
them out, and lay them on China diſhes, dry 
them in a ſtove, and turn them once a day till 
they are dry.—If you would have them green, 
ſcald them with vine leaves, the ſame way as 
the green gages are done. 


To make APicorT Cakes. 


TAKE a pound of nice ripe apricots, ſcald 
them, and as ſoon as you find the ſkin will come 
off, peel them and take out the ſtones, beat 
them in a marble mortar to a pulp, boil half a 
pound of double refined ſugar, with a ſpoonful 
of water, ſkim it exceeding well, then put in 
the pulp of your apricots, let them ſimmer a 
quarter of an hour over a flow fire, ſtir it ſoftly 
all the time, then pour it into ſhallow flat glaſſes, 
turn them out upon glaſs plates, put them in a 
ſtove, and turn them once a day till they are dry. 


T0 burn ALMONDS. 4 
TAKE two pounds of loaf ſugar, two pounds 
of almonds, put them in a ſtew pan with a pint 


of water, ſet them over a clear coal fire, let 
them boil till you hear the almonds crack, take 


dry, then put them in a wine ſieve and fift all 
the ſugar from them, put the ſugar into the pan 
again with a little water, give it a boil, put four 
ſpoonfuls of ſcraped cochineal to the ſugar to 
colour it, put the almonds into the pan, keep 
ſtirring them over the fire till they are quite dry, 

3 „ put 
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put them into a glaſs and they will keep twelve 
months. 


To dry DamsoNs. 


GET your damſons when they are full ripe, 
ſpread them on a coarſe cloth, ſet them in a very 
cool oven, let them ſtand a day or two; if they 
are not as dry as a freſh prune, put them in an- 
other cool oven for a day or two longer, till they 
re pretty dry, then take them out, and lay them 
in a dry place: they will eat like freſh plums 


in the winter. 


| To candy GINGER. 
BEAT two pounds of fine loaf ſugar, put 


one pound in a tofling pan, with as much water 
as will diſſolve it, with one ounce of race ginger 
grated fine, ſtir them well together over a very 
flow fire till the ſugar begins to boil, then ſtir 
in the other pound, and keep ſtirring it till it 
grows thick, then take it off the fire, and drop 
it in cakes upon earthen diſhes, ſet them in a 
warm place to dry, and they will look white, 
and be very hard and brittle. 


To make ORANGE CHIPS. 
TAKE the beſt Seville oranges, pare them 


aſlant, a quarter of an inch broad, if you can 
keep the paring whole, it looks much prettier, 
when you have pared them all, put them in falt. 
and ſpring water for a day or two, then boil 
them in a large quantity of ſpring water till 
R 2 they 


228 The EXPERIENCED 
they are tender, then drain them on a ſieve, have 
ready a thin ſyrup, made of a quart of water, 
and a pound of fine ſugar, boil them (a few at 
a time to keep them from breaking,) till they 
look clear, then put them into a ſyrup made of 
fine loaf ſugar, with as much water as will diſ- 
ſolve it, and boil them to a candy height, when 
you take them up, lay them on ſieves, and grate 
double refined ſugar all over them, and put them 


in a ſtove, or by the fire to dry, and keep them 
in a dry place for uſe. 


To dry CURRANTS in bunches. 


W HEN the currants are ſtoned and tied up 
in bunches, to every pound of currants, take a 
pound and a half of ſugar, and to every pound 
of ſugar, put half a pint of water, boil the ſyrup 
very well, lay your currants in it, ſet them on 
the fire, and let them juſt boil, take them off, 


cover it cloſe with a paper, let them ſtand till 


the next day, then make them ſcalding hot, let 
them ſtand for two or three days, with a paper 
cloſe to them, then lay them on earthen plates, 
and ſift them well over with ſugar, put them in 
a ſtove to dry, the next day lay them on fieves, 
but do not turn them till the upper fide is dry, 
then turn them, and fift the other fide well with 
ſugar; when they are quite dry, lay them be- 
twixt papers. 


To dry APRICOTS. 


TAKE a pound of apricots, pare and ſtone 


them, put them in your toſſing pan, pound and 


ſift 
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ſikt half a pound of double refined ſugar, ſtrew 


a little amongſt them, and lay the reſt over them; 
let them ſtand twenty-four hours, turn three or 
four times in the ſyrup, then boil them pretty 
quick till they look clear, when they are cold 
take them out, and lay them on glaſſes, put 
them into a ſtove, and turn them every half 
hour, the next day every hour, and after as you 
ſee occaſion. | 


Lemon DRoPs. 


DIP a lump of treble refined loaf ſugar in 
water, boil it ſtiffiſh, take it off, rub it with the 
back of a ſilver ſpoon to the ſide of your pan, 
then grate in ſome lemon peel, boil it up, and 
drop it on paper; if you want it red put in a 
little cochineal. Bey 


To dry PEACHES. 
PARE and ſtone the largeſt Newington 


peaches, have ready a ſauce pan of boiling water, 
put in the peaches, let them boil till they are 
tender, lay them on a ſieve to drain, then weigh 
them, and put them in the pan they were boiled 
in, and cover them with their weight of ſugar, 
let them lie two or three hours, then boil them 
till they are clear, and the ſyrup pretty thick, 
let them ſtand all night covered cloſe, ſcald 
them very well, then take them off to cool, 
then ſet them on again, till the peaches are - 
thoroughly hot, do this for three days, lay them 
on plates to dry, and turn them every day. 


R 3 | To 
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To candy ANGEL1CA, I 

TAKE it when young, cut it in lengths, cover 

it cloſe, and boil it till it is tender, peel it and 

put it in again, let it ſimmer and boll till it is IF 

green, then take it up, and dry it with a cloth; 

to every pound of ſtalks put a pound of ſugar; 

put your ſtalks into an earthen pan, beat the 

ſugar and ſtrew over them, let it ſtand two days, 

then boil it till it is clear and green, put it ina 

cullendar to drain; beat a pound of ſugar to ſugar 

| again, ſtrew it on your angelica, lay it on plates 

| to dry, and ſet them in the oven after the ples 4 

| are drawn.—Three pounds and a half of ſugar 
is enough to four pounds of ſtalks. 5 


To candy LEMON or ORANGE Peet. 


CUT your lemons or oranges long-ways, and 
take out all the pulp, and put the rinds into a 
pretty ſtrong ſalt and hard water fix days, then 
boil them in a large quantity of ſpring water till 
they are tender, then take them out and lay them 
on a hair ſieve to drain, then make a thin ſyrup 
of fine loaf ſugar, a pound to a quart of water; 
put in your peels and boil them half an hour, 
or till they look clear, have ready a thick ſyrup MM 
made of fine loaf ſugar, with as much water as 
will diſſolve it, put in your peels, and boil them WM 
over a ſlow fire, till you ſee the ſyrup candy 

about the pan and peels, then take them out, 

and grate fine ſugar all over them, lay them on 
a hair fieve to drain, and ſet them in a ſtove, or 
before the fire to dry, and keep them in Sul $f 
place 


| 
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place for uſe.— NV. B. Don't cover your ſauce 
pan when you boil either lemons or oranges. 


To boil SUGAR, Candy height. 
PUT a pound of ſugar into a clean toſſing 


pan, with half a pint of water, ſet it over a very 
clear flow fire, take off the ſcum as it riſes, boil 
it till it looks fine and clear, then take out a lit- 
tle with a filver ſpoon ; when it is cold, if it will 
draw a thread from your ſpoon, it is boiled high 
enough for any kind of ſweetmeat, then boil 
your ſyrup, and when it begins to candy round 
the edge of your pan, it is candy height. 

N. B. It is a great fault to put any kind of 
ſweetmeats into too thick a ſyrup, eſpecially at_ 
the firſt, for it withers your fruit, and takes off 
both the beauty and flavour, 


CHAP. X. 


Obſervations upon CREAMS, CUSTARDS, and 
CHEESE-CAKES J.. 


WH E N you make any kind of creams and 
cuſtards, take great care your toſſing pan 
be well tinned, put a ſpoonful of water in it, to 
prevent the cream from ſticking to the bottom 
of your pan, then beat your yolks of eggs, and 
{train out the threads, and follow the directions 
of your receipt.--As to cheeſe-cakes they ſhould 
not be made long before you bake them, parti- 

„ cularly 
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cularly almond or lemon cheeſe-cakes, for ſtand - 
ing makes them oil and grow ſad, a moderate 
oven bakes them beſt, if it is too hot it burns 
them and takes off the beauty, and a very flow 
oven makes them ſad and look black; make 


your cheeſe-cakes up juſt when the oven is of a 


proper heat, and they will riſe well and be of a 
proper colour. 


To make PISTAcHO CREAM. 


TAKE half a pound of piſtacho nuts, take 
out the kernels, beat them in a mortar with a 
ſpoonful of brandy, put them into a toſſing pan, 


with a pint of good cream and the yolks of two 


eggs beat fine, ſtir it gently over a very flow fire 
till it grows thick, then put it into a China ſou 
plate, when it grows cold, ſtick it all over with 


{mall pieces, and ſerve it up. 


To make CHOCOLATE CREAM. 


SCRAPE fine a quarter of a pound of the beſt 


chocolate, put to it as much water as will diſ- 


ſolve it, put it in a marble mortar, beat it half 


an hour, put in as much fine ſugar as will ſweeten 
it and a pint and a half of cream, mill it, and 
as the froth riſes lay it on a ſieve, put the re- 


mainder part of your cream in poſſet glaſſes, and 


lay the frothed cream upon them.---It makes a 
pretty mixture upon a ſet of ſalvers. 


Fo 


ENGLISH HOUSE-KEEPER, 233 


To make SPANISH CREAM. 


 DISSOLVE in a quarter of a pint of roſe 
water, three quarters of an ounce of iſinglaſs cut 
ſmall, run it through a hair ſieve, add to it the 
yolks of three eggs, beat and mixed with half a 
pint of cream, two ſorrel leaves, and ſugar to 
your taſte, dip the diſh 1n cold water before you 
put in the cream, then cut it out with a jigging 
iron, and lay it in rings round different coloured 
ſweetmeats. 


To mage ICE CREAM. 


PARE, ſtone, and ſcald twelve ri pe apricots, 
beat them fine in a marble mortar, put to them 
fix ounces of double refined ſugar, a pint of 
icalding cream, work it through a hair ſieve, put 
it into a tin that has a cloſe cover, ſet it in a tub 
of ice broken ſmall, and a large quantity of ſalt 
put amongſt it, when you ſee your cream grow 
thick round the edges of your tin, ſtir it, and 
{et it in again till it grows quite thick, when 
your cream 1s all froze up, take it out of your 
tin, and put it into the mould you intend it to be 
turned out of, then put on the lid, and have ready 
another tub with ice and falt in as before, put 
your mould in the middle, and lay your ice un- 
der and over it, let it ſtand four or five hours, 
dip your tin in warm water when you turn it 
out; if it be ſummer, you muſt not turn it out 
till the moment you want it; you may uſe any 

ſort 
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ſort of fruit if you have not apricots, only ob- 
ſerve to work it fine. 


To make CLOTTED CREAM. 


PUT one tea ſpoonful of earning into a quart 
of good cream, when it comes to a curd break 
it very carefully with a filver ſpoon, lay it upon 
a fieve to drain a little, put it into a China ſoup 
plate, pour over it ſome good cream, with the 


Juice of raſpberries, damſons, or any kind of 


fruit to make it a fine pink colour, ſweeten it to 


your taſte, and lay round it a few ſtrawberry 


leaves.—lIt is proper for a middle at ſupper, or 
a corner at dinner, p 


To make HARTSHORN CREAM. 


TAKE four ounces of hartſhorn ſhavings, 
boil them in three pints of water till it is reduced 
to half a pint, run it through a jelly bag, put 
to it a pint of cream, let it juſt boil up, then 


put it into jelly glaſſes, let it ſtand till it is 


cold, by dipping your glaſſes into ſcalding water 
it will flip out whole, then ſtick them all over 
with ſlices of almonds cut length-ways : it eats 
well with white wine and ſugar, like flummery. 


To make RIBBAND CREAM. 


TAKE eight quarts of new milk, ſet it on 
the fire, when it is ready to boil put in a quart 
of good cream, earn it, and pour it into a large 


| bowl, let it ſtand all night, then take off the 


cream, and lay it on a ſieve to drain, cut it to 
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the ſize of your glaſſes, and lay red, green, or 
coloured ſweetmeats between every layer of 
cream. 


To make LEMON CREAM. 


TAKE a pint of ſpring water, the rinds of 
two lemons pared very thin, and the juice of 
three, beat the whites of ſix eggs very well, mix 
the whites with the water and lemon, put ſugar 
to your taſte, then ſet it over the fire, and kee 
ſtirring it till it thickens, but don't let it boi], 
ſtrain it through a cloth, beat the yolks of fix 
eggs, put it over the fire till it be quite thick, 
then put it into a bowl to cool, and put it in 
your glaſſes, 


To make STEEPLE CREAM With WINE SOURS. 


TAKE one pint of ſtrong clear calf s- foot 
jelly, the yolks of four hard eggs, pounded in 
a mortar exceeding fine, with the juice of a 
Seville orange, and as much double refined ſugar 
as will make it ſweet, when your jelly is warm 
put it in, and keep ſtirring it till it is cold and 
grows as thick as cream, then put it into jelly 
claſſes, the next day turn it out into a diſh with 
preſerved wine ſours, ſtick a ſprig of myrtle in 
the top of every cream, and ſerve it up with 
flowers round it. 


To make RASPBERRY CREAM. 


TAKE a quart of raſpberries, or raſpberry 
jam, rub it through a hair ſieve to take out the 
iceds, mix it well with your cream, put in as 

much 
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much loaf ſugar as will make it pleaſant, then 
putitinto a milk pot to raiſe a froth with a cho- 
colate mill ; as your froth riſes take it off with 
a ſpoon, lay it upon a hair ſieve, when you have 
got what froth you have occaſion for, put the 
remainder of your cream into a deep China diſh 
or punch bowl, put your frothed cream upon it 


as high as it will lie on, then ſtick a light flower 


in the middle and fend it up. Alt is proper for 


a middle at ſupper, or a corner at dinner. 


LEMON CREAM with PEEL. 


BOIL a pint of cream, when it 1s half cold 
put in the yolks of four eggs, ſtir it till it is 
cold, then ſet it over the fire, with four ounces 
of loaf ſugar, a tea ſpoonful of grated lemon 
peel, ſtir them till it 1s pretty hot, take it off 
the fire and put it in a baſon to cool, when it is 
cold put it in ſweetmeat glaſſes, lay paſte knots, 
or lemon peel cut like long ſtraws over the tops 
of your glaſſes.-—-It is proper to be put upon a 
bottom ſalver amongſt jellies and whips, 


ORANGE CREAM. 


TAKE the juice of four Seville oranges, and 
the out-rind of one pared exceeding tine, put 
them into a tofling pan with one pint of water, 
and eight ounces of ſugar, beat the whites of 


five eggs, ſet it ove.: the fire, ſtir it one way till it 


grows thick and white, ſtrain it through a gauze 
ſieve, ſtir it till it is cold, then beat the yolks of 


fire eggs exceeding well, put it in your toſſing 
pan 


_ 


GS <> ec 
— . 


ENGLISH HOUSE-KEEPER. 237 


an with the cream, {tir it over a very flow fire | 
till it is ready to boil, put it into a baſon to cool, 
and ſtir it till it is quite cold, then put it into 
jelly glaſſes: Send it in upon a ſalver with whips AN 
and jellies. | 


To make BURNT CREAM. | 1 


BOIL a pint of cream with ſugar, and a lit- if 
tle lemon peel ſhred fine, then beat the yolks of | 
ſix and the whites of four eggs ſeparately, when 
your cream is cooled, put in your eggs, with a il 
ſpoonful of orange flower water, and one of fine 
flour, ſet it over the fire, keep ſtirring it till it 
is thick, put it into a diſh ; when it is cold ſift 
a quarter of a pound of ſugar all over, hold a _ 
hot Salamander over it till it is very brown, and l 
looks like a glaſs plate put over your cream. 


To make La POMPADOUR CREAM. 


BEAT the whites of five eggs to a ſtrong 
froth, put them into a toſſing pan, with two 
ſpoonfuls of orange flower water, two ounces of 
ſugar, ſtir it gently for three or four minutes, 
then pour it into your diſh, and pour good 
melted butter over it, and fend it in hot. 
It is a pretty corner diſh: for a ſecond courſe =! 
at dinner, 1 


Jo make TEA CREAM. 


9 


TO half a pint of milk put a quarter of an 
ounce of fine hyſon tea, boil them together, 
train the leaves out, and put to the milk half a 


pint 
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pint of cream, and two tea ſpoonfuls of rennet; 
ſet it over ſome hot embers in the diſh you ſend 
it to table in, and cover it with a tin plate; 
when it is thick it is enough, Garniſh with 
ſweetmeats and ſend it up. 


To make King WILTLIAM's CREAM. 


BEAT the whites of three eggs very well, 
then ſqueeze out the juice of two large or three 
{ſmall lemons; take two ounces more than the 
weight of the juice of double refined ſugar, and 
mix it together with two or three drops of orange 
flower water, and five or fix ſpoonfuls of fair 
ſpring water; when all the ſugar is melted, put 
in the whites of the eggs into the pan and the 
Juice, ſet it over ſlow fire, and keep ſtirring it 
till you find it thicken, then ſtrain it through a 
coarſe cloth quick into the diſh. 


Snow and CREAM, à pretty ſupper diſh. 


MAKE a rich boiled cuſtard and put it in 
the bottom of your china or glaſs diſh, then 
take the whites of eight eggs beat with roſe 
water and a ſpoonful of treble refined ſugar, 
till it is a ſtrong froth ; put ſome milk and wa- 
ter into a broad ſtew pan, and when it boils, 
take the froth off the eggs and lay it on the milk 
and water, and let it boil once up; take it off 
carefully, and lay it on your cuſtard. ” 

T 
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To make CREAM CHEESE. 


PUT one large ſpoonful of ſteep to five 
quarts of afterings, break it down light, put it 
upon a cloth on a fieve bottom, and let it run 
till dry, break it, cut and turn it in a clean 
cloth, then put it into the ſieve again, and put 
on it a two pound weight, ſprinkle a little ſalt 
on it and let it ſtand all night, then lay it on a 
board to dry, when dry lay a few ſtrawberry 
leaves on it, and ripen it between two pewter 
diſhes in a warm place, turn it, and put on freſh 
leaves every day. | 5 


To make a TRIYLE. 

PUT three large mackroons in the middle of 
your diſh, pour as much white wine over them 
as they will drink, then take a quart of cream, 
put in as much ſugar as will make it ſweet, rub 
your ſugar upon the rind of a lemon to fetch out 
the eſſence, put you cream into a pot, mill it 
to a ſtrong froth, lay as much froth upon a ſieve 
as will fill the diſh you intend to put your trifle 
in, put the remainder of your cream into a 
toſſing pan, with a ſtick of cinnamon, the yolks 
of four eggs well beat, and ſugar to your taſte, 
ſet them over a gentle fire, ſtir it one way till it 
is thick, then take it off the fire, pour it upon 
your mackroons, when it is cold put on your 
frothed cream, lay round it different coloured 
ſweetmeats, and ſmall ſhot comfits in, and 
figures or flower s. 

5 AL- 
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| ALMOND CUSTARDS, 


PUT a quart of cream into a toſſing pan, a 
ſtick of cinnamon, a blade or two of mace, boil 
it. and ſetit to cool, blanch two ounces of almonds, 
beat them fine in a marble mortar v:ith roſe wa- 
ter, if you like a ratafia taſte, put in a few apri- 
cot kernels or bitter almonds, mix them with 
your cream, ſweeten it to your taſte, ſet it on a 
flow fire, keep ſtirring it till it is pretty thick, 
if you let it boil it will curdle, pour it into 


cups, &c. 


To make LEMON CUSTARDS. 


TAKE a pint of white wine, half a pound of 
double refined ſugar, the juice of two lemons, 
the out-rind of one pared very thin, the inner- 
rind of one boiled tender and rubbed through a 
ſieve, let them boil a good while, then take out 
the peel and a little of the liquor, ſet it to cool, 
pour the reſt into the diſh you intend for it; beat 
four yolks and two whites of eggs, mix them 
with your cool liquor, ſtrain them into your 
diſh, ſtir them well up together, ſet them on a 
ſlow fire, or boiling water to bake as a cuſtard, 
when it is enough, grate the rind of a lemon 
all over the top; you may brown it over with 
a hot ſalamander. —-—— It may be eat either hot 
or cold. a ee ee, 
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To make ORANGE CUSTARDS. 

BOIL the rind of half a Seville orange very 
tender, beat it in a marble mortar till it 1s very 

DR fine, 
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fine, put to it one ſpoonful of the beſt brandy, 
the juice of a Seville orange, four ounces of loaf 
ſugar, and the yolks of four eggs, beat them all 
together. ten minutes, then pour in by degrees a 
pint of boiling cream, keep beating ther till 

r en, e TO 3897 BUY EV SVSYO8 OM 
they are cold, put them in cuſtard cups, and 
* IIe ne eel 110489 eee 

ſet them in an earthen diſh of hot Water, let 
„ | BIG, M5: 1447) 129 
them ſtand till they are ſet, then take them out, 
. LICL Ree Titik 1 * 49 Py Lo iy S 
and ſtick preſerved orange 0n the top, and ſcfve 
them up either hot or colld.---It is a pretty cor- 
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ner diſh for dinner, or a fide diſh for ſupper.” 


To make @ common CUSTARD. , 


F 
TS 
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TAKE a quart of good cream, ſet it oyer a 


ſow fire, with a little cinnamon, and four ounces of 
ſugar; when it has boiled, take it off the fire; 


beat the yolks of eight eggs, put to them a 


ſpoonful of orange flower water, to prevent the 
cream from cracking, ſtir them in by degrees as 
your cream cools, put the pan over a very flow 
fre, ſtir them carefully one way till it is al- 


moſt boiling, then put it into cups, and ſerve 


them up. 


Jo make a BeesT CusTARD, _ 8 
TAKE a pint of beeſt, ſet it over the fire, 
with a little cinnamon, or three bay leaves, let 
it be boiling hot, then take it off, and have ready 
mixed one ſpoonful of, flour, and a ſpoonful of 


degrees, mix it eee well together, and 
lweeten it to your taſte; you may either put it 
in cruſts or cups, or bake it. 
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thick cream, pour your hot beeſt upon it by 
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To make an APPT FLOATING Isr Ax p. 

BAKE fix or eight very large apples, when 
they are cold peel and core them, rub the pulp 
through a ſieve with the back of a wooden 
ſpoon, then beat it up light with fine ſugar well 
fifted, to your taſte ; beat the whites of four 
eggs with orange flower water in another bow] 
till it is a light frothy then mix it with your 
apple a little at a time till all js beat together, 
and exceeding light; make a rich boiled cuſ- 
tard, and put it in a china or glaſs diſh, and lay 
the apples all over it. Garniſh with currant 
jelly, or what you pleaſe. ; N 


- To make FaiRy BUTTER. 
TAKE the yolks of four eggs boiled hard, 


A quarter of a pound of butter, beat two ounces 
of ſugar in a large ſpoonful of orange flower 
water, beat them all together to a fine paſte, let 
it ſtand two or three hours, then rub it through 
acullendar upon a plate; it looks very pretty. 


To make ALMOND CHEESE-CAKES, 
TAKE four ounces of Jordan almonds, 
blanch them and put them into cold water, beat 
them with roſe water in a marble "mortar, or 
wooden bowl, with a wooden peſtle, put to it four 
ounces of ſugar, and the yolks of four eggs 
beat fine, work it in the mortar or bowl, till it 


becomes white and frothy, make à rich puff | 


aſte, which muſt be made thus: Take half a 
pound of flour, a quarter of a pound of * 
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ub a little of the butter into the flour, mix it 


three times then Put your paſte. in. your. tins, 
rate ſugar over them, and bake 
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them in A gentle oven 
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SLICE- a penny loaf as thin as poſſible, pour 


blanch ſome almonds, beat them with orange 
flower water, put them into the cream, with a 
few Naples biſcuits, and green citron ſhred fine, 
ſwee ten it to your taſte, and bake | them in tes 
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upon a ſieve to drain, put in four eggs well beat- 
en, half a pound of butter, half a pint of creamy 
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ſix ounces of ſugar, a nutmeg: grated, and a glaſs 


of ratafia water, or brandy: beat them all to- 
S7 and hake ther 1 in raiſed cruſts. 


7 nals cord Carkir-c AEG. 1 

' TAKE half a pint of good curds, beat them 

with four eggs, three ſpoonfuls of rich cream, 
half a nutmeg grated, one ſpoonful of ratafia 7 
roſe, or orange water, put to them a quarter of 
a pound of ſugar, half a pound of currants wel! 
waſhed and dried before the fire, mix them al! 
well together, and bake it in en Pans, with LY 
a een _ under them. | UN 


To- make G CrRUMPETs. £8 
TAKE a pint of cream, and a pint of new 
milk, Warm it, and put in a little runnet, when 
it is broke, ſtir it gently, lay it on a cloth to drain 
| all night, then take the rinds of three oranges, 
| boiled as for preſerving in three different waters, 
pound them very fine, and mix them with the 
curd, and eight eggs, in a mortar, a little nut- 
meg, juice of lemon, or orange, and ſugar to 
your taſte, bake them in tin pans rubbed with F} 
butter, when they are baked turn them out, 
and put ſack and ſugar over them. Some put 
flices of preſſed oran ges among them. 


To make CHEESE-CAKES. 


SET a quart of new milk near the fire, with £ 
a ſpoonful of runnet, let the milk be blood warm, 
when it is broke, drain the curd through a coarſe 
cloth, now and then break the curd gently with Þ 
3 a | Y our Wy 
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your fingers, rub into the curd a quarter of a 
pound of butter, a quarter of a pound of ſugar, 
a nutmeg. and two Naples biſcuits grated, the 
yolks of four eggs, and the white of one egg, 
one ounce of almonds well beat, with two 
ſpoonfuls of roſe water, and two of ſack, clean 
fix ounces of currants very well, put them into 
your curd, and mix them all well together. 


To make CRD Pur rs. 


TAKE two quarts of milk, put a little run- 
net in it, when it is broke, put it in a coarſe cloth 
to drain, then rub the curd through aq hair ſieve 
with four ounces of butter beat, ten ounces of 
bread, half a nutmeg, and a lemon peel grated, 
a ſpoonful of wine, and ſugar to your taſte, rub 
your cups with butter, and bake them a little 
more than half an hour. 


To make EGG CHEESE. : 
BEAT fix eggs well, put them into three __ 
gills of new milk, ſugar, cinnamon, and lemon 
peel to your taſte, ſet it over the fire, keep ſtir- 
ring it, and ſqueeze a quarter of a lemon in it to 
turn it to cheeſe, let it run into what ſhape you 
would have it, when it is cold, turn it out, pour 
over it a little almond cream, made of ſweet 
almonds beat fine with a little cream, then put 
them into a pint of cream, let it boil and ſtrain 
it, put to it the yolks of three eggs well beat, 
{et it over the fire, and make it like a cuſtard. 


8 3 21 | To 
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'To ite 4 LoAr Roy Al. | 


TAKE a French roll, raſp i it, cut off the bot- 
tom cruſt, and lay it in a pan, with the bottom 
upwards, boil a pint of cream, put to it the 

olks of two eggs, a little cinnamon, orange 
flower water, and ſugar to your taſte, when it 
is cold, pour it upon the roll, let it ſtand in all 
night to ſteep, then make a very good cuſtard of 
cream, a little fack, orange flower water, and 
ſugar, put the roll into a diſh, with ſome good 
paſte round the edge, and pour yourcuſtard upon 
it; you may lay lumps of marrow in the euſtard, 
and ſtick long {lips of Gitron and orange peel in 


the loaf, then ſend it ene een, a late time 
will bake it. 1 | 


To ab; a nistet Loar. 


' TAKE ſmall French rolls, about the fon of 
an egg, cut a ſmall round hole in the top, take 
out alf the crumbs, fill them with almond cuſ- 
tard, lay over it currant jelly, in thin ſlices, beat 
the white of an egg, and double refined ſugar to 
'a froth, and ice them all « over with it; five is a 
Pony diſh. 


= 
9 * 


bs " make a DRUNKEN Los r. 


'T A K E a F rench roll hot out of the oven, 
raſp it, and pour a pint.of red wine upon it, and 
cover it cloſe up for half an hour, boil one ounce 
of mackarony in water, till it is ſoft, and lay it 
upon a ſieve to drain, then put the ſize of a wal- 
nut 
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nut of butter into it, and as much thick cream 
as it will take, then ſcrape in fix ounces of par- 
maſan cheeſe, ſhake it about in your toſſing 

an, with the mackarony till it be like a fine 
cuſtard, then pour it hot upon your loaf 3 hrown 
it with a ſalamander, and ferve it up.---It is a 
pretty cath for upper, - 57 oC 7770 
To make SNow BALL. 
PARE five large baking apples, take out the 
cores with a ſcoop, fill the holes with orange. or 
quince marmalade, then make a little good hot 
paſte, and roll your apples in it, and make your 
cruſt of an equal-thickneſs, and put them in a 
tin dripping pan, bake them in a moderate oven, 
when you take them out, make iceing for them 
the ſame way as for the plum cake, and ice them 
all over it with about a quarter of an inch thick, 
ſet them a good diſtance from the fire till they 
are hardened, but take care you don't let them 
brown, put one in the middle of a China diſn, 
and the other five round it. Garniſh them with 
green ſprigs and ſmall flowers.--- They are pro- 
per for a Corner, for either dinner or ſupper. | 


To make FRIED TOAST. 

CUT alice of bread about half an inch thick 

| ſteep it in rich cream, with ſugar and nutme 
to your taſte, when it is quite ſoft, put a 86d 
lump of butter into a toſſing pan, fry it a fine 
brown, en diſh, and pour wine ſauce 
over it and ſerve it up. | Dogs 
0s, * CHAP. 
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GH AN. 
Obſervations upon CAKE 8. 


W HEN you make any kinds of cakes, be 
ſure that you get the things ready be- 
fore you begin, then beat your eggs well, and 
don't leave them till you have finiſhed the cakes, 
or elſe they will go back again, and your cakes 
will not be light; if your cakes are to have but- 
ter in, take care you beat it to a fine cream be- 
fore you put in your ſugar, for if you beat it 
twice the time, it will not anſwer ſo well: as 
to plum- cake, ſeed- cake, or rice- cake, it is 
beſt to bake them in wood garths, for if you 
bake them in either pot or tin, they burn the 


outſide of the cakes, and confine them ſo that 


the heat cannot penetrate into the middle of 


your cake, and prevents it from riſing: bake all 
kinds of cake in a good oven, according to the 


fize of your cake, and follow the directions of 
your receipt, for though care hath been taken 


to weigh and meaſure every article belonging 


to every kind of cake, yet the management and 
the oven muſt be left to the maker's care. 


| To make a BRI DE CAKE. 

IT AK E four pounds of fine flour well dried, 
four pounds of freſh butter, two pounds of Joaf 
ſugar, pound and ſift fine a quarter of an ounce 
of mace, the ſame of nutmegs, to every pound 
of flour put eight eggs, waſh. four pounds of 
currants, pick them well and dry them 1 

| 1 * the 
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the fire, blanch a pound of ſweet almonds (and 
cut them lenghway very thin) a pound of 
citron, one pound of candied orange, the fame 
of candied lemon, half a pint of brandy ; firſt 
work the butter with your hand to a cream, then 
beat in your ſugar a quarter of an hour, beat the 
whites of your eggs to a very ſtrong froth, mix 
them with your ſugar and butter, beat your 
yolks half an hour at leaſt, and mix them with 
your cake, then put in your flour, mace, and 
nutmeg, keep beating it well till your oven is 
ready, put in your brandy, and beat your currants 
and almonds lightly in, tie three ſheets of paper 
round the bottom of your hoop to keep it from 
running out, rub it ml with butter, put in your 
cake, and lay your ſweetmeats in three lays, with 
cake betwixt every lay, after it is riſen and co- 
loured, cover it with paper before your oven is 
ſtopped up; It will take three hours baking. 


To make 3 the BRIDE. Carr 


BEAT the whites of three eggs to a ſtrong 
froth, beat a pound of Jordan almonds very fine 
with roſe water, mix your almonds with the eggs 
lightly together, a pound of common loaf ſugar 
beat fine, and put in by degrees; when your cake 
is enough, take it out and lay your iceing on, 
then putit in to brown. 


To make SUGAR Iceine for the BRIDE CAKE, 


BEAT two pounds of double refined ſugar, 
with two ounces of fine ſtarch, ſift it through 4 
gauze ſieve, then beat the whites of five eggs 


with 
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with a knife upon a pewter diſh half an hour ; 
beat in your ſugar. a little at the time, or it will 
make the eggs fall, and will not be ſo good a 
colour, when you haye put in all your ſugar, 


beat it half an hour longer, then lay it on your al- 


mond iceing, and ſpread it even with a knife; if 
it be put on as ſoon as the cake comes out of the 
oven, it will be hard by that time the cake is 
cold. 


| Jo maße a good PLUM Care. 
TAKE a pound and half of fine flour well 


dried, a pound and half of butter, three quar- 


ters of a pound of currants waſhed and well 
picked, ſtone half a pound of raiſins, and ſlice 
them, cighteen ounces of ſugar beat and ſifted, 


fourteen eggs, leave out the whites of half of 


them, ſhred the peel of a large lemon exceed- 
ing fine, three ounces of candied orange, the 
ſame of lemon, a tea ſpoonful of beaten mace, 
half a nutmeg grated, a tea cupful of brandy, or 
white wine, four ſpoonfuls of orange flower 
water ; firſt work the butter with your hand to 
a cream, then beat your ſugar well in, whiſk 
your eggs for half an hour, then mix them with 
your ſugar and butter, and- put in your flour and 
ſpices, when your oven is ready, mix your 
brandy, fruit and ſweetmeats lightly in, then 
put it in your hoop, and ſend it to the oven; it 
will require two hours and a half baking. —lt 
will take an hour and a half beating, 


6 To 
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To made a'rich 8 CAKE. 


7 . * 


your ſugar, beat the whites of your eggs half 
an hour, mix them with your ſugar and butter, 
then beat the yolks half an hour, put it to the 
whites, beat in your flour, ſpices, and ſeeds, a 
little before it goes to the oven, put it in the 
hoop and bake it two hours in a quick oven, and 
let it ſtand two hours. — It will take two hours 
beating. oh | 


To make a WHITE Pruu CAKE. 
TO two pounds of flower well dried, take a 

pound of ſugar beat and fifted, one pound of 
butter, a quarter of an ounce of mace, the ſame 
of nutmegs, ſixteen eggs, two pounds and a 
half of currants, pieked and waſhed, half a 
pound of candied lemon, the fame of ſweet al- 
monds, half a pint of fack or brandy, three 
ipoonfuls of orange flower water, beat your but- 
ter to a cream, put in-your ſugar, beat the whites 
of your eggs half an hour, mix them with your 
lugar and butter, then beat your yolks half an 
hour, mix them with your whites, it will take 
two hours beating, put in your flour a little be- 
fore your oven is ready, mix your currants and 
all your other ingredients lightly in, juſt when 
you put it in your hoop, —T'wo hours will bake 


it, 
To 
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To make little PLuM CARxEs. 


TAKE a pound of flour, rub into it half 1 
pound of butter, the ſame of ſugar, a little beaten 
mace, beat four eggs very well, (leave out half 
the whites) with three ſpoonfuls of yeſt, put to 
it a quarter of a- pint of warm cream, ſtrain 
them into your flour, and make it up light, ſet 
it before the fire to riſe, juſt before you ſend it 


to the oven, put in three quarters of a pound of 
currants. 


To make ORANGE CAE ES. 


TAK E Seville orapges that have very good 
rinds, quarter them, and boil them in two or 
three waters until they are tender, and the bit- 
terneſs 1s gone off, ſcum them, then lay them 
on a clean-napkin to dry, take all the ſeeds and 
ſkins out of the pulp with a knife, ſhred the 
peels fine, put them to the pulp, weigh them, 
and put rather more than their weight of fine 
ſugar into a toſſing pan, with juſt as much water 
as will diſſolve it, boil it till it becomes a per- 
fect ſugar, then by degrees put in your orange 
peels and pulp, ſtir them well before you ſet 
them on the fire, boil it very gently till it looks 
clear and thick, then put it into flat-bottomed 
glaſſes, ſet them in a ſtove, and keep a conſtant 
moderate heat to them, when they are candied 
on the top, turn them out upon glaſſes. 

N. B. You may make lemon cakes the fame 
Way. | 9 
To 
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| To make Lemon CARE a ſecond way. 


BEAT the whites of ten eggs with a whiſk 


for one hour with three ſpoonfuls of roſe or 
orange flower water, then put in one pound of 
loaf ſugar beat and fifted, with the yellow rind 
of a lemon grated into it;. when it is well mixed 
put in the juice of half a lemon and the yolks 
of ten eggs beat ſmooth, and juſt befare you 
put it into the oven ſtir in three quarters of 
a pound of flour; butter your pan, and one 
hour will bake it in a moderate yen. 


To make Rice Cart, 
TAKE fifteen eggs, leave out one half of 


the whites, beat them exceeding well near an 
hour with a whiſk, then beat the yolks half an 
hour, put to your yolks ten ounces of loaf ſugar 
ſifted fine, beat it well in, then put in half a 
pound of rice flour, a little orange water or 
brandy, the rinds of two lemons grated, then 
put in your whites, beat them all well together 
for a quarter of an hour, then put them in a hoop 
and ſet them in a quick oven for half an hour. 


Jo make RATAFIA CAKkEs 

TAK E half a pound of ſweet almonds, the 
ſame quantity of bitter, blanch and beat them 
fine in orange, roſe, or clear water, to keep them 
from ofling, pound and fift a pound of fine 
ſugar, mix it with your almonds, have ready, 
yery well beat, the whites of four. eggs, 4 
| e 


_ ſheets of tin, and bake them in a flow oven. 
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them lightly with the almonds and ſugar, put it 
in a preſerving pan, and ſet it eri en arne 
fire, keep ſtirring it quick one way until it is 
pretty hot, when it is a, little cool, foll it in 
ſmall rolls, and cut it in thin cakes, dip your 
hands in flour and ſhake them on it, give them 
each a light tap with your finger, put them on 
ſugar papers, and ſift a little fine ſugar over them 
Juſt as you are putting them into a ſlow oven. 


To make RATAFIA CAKES @ ſecond way, 

TAKE one pound and a half of ſweet al- 
monds, and half a pound of bitter almonds, 
beat them as fine as poſſible with the whites of 
two eggs, then beat the whites of five eggs to a 
ſtrong froth, ſhake in lightly two pounds and a 


| half of fine loaf ſugar beat and ſifted very fine, 
drop them in little drops the ſize of a nut- 


meg, on cap paper, and bake them in a ſlack 
. -- COT Levon EA 
To make SHREWSBURY CAKES, 


TAKE half a pound of butter, beat it to a 


cream, then put in half a pound of flour, one 


egg, fix ounces of loaf ſugar beat and ſifted, half 
an ounce of carraway ſeeds mixed into a paſte, 
roll them thin, and cut them round-with-a ſmall 
glaſs, or little tins, prick them, and lay them on 


To make SHREWSBURY CAKES @ ſecond way. 
TO a pound of butter, beat and ſift a pound 
of double refined ſugar, a little mace, and four 
| eggs, 


x 
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eggs, beat them all together with your hand till 
it is very light and looks curdling, then ſhake in 
a pound and a half of fine flour, roll it thin, 
and cut it into litrle cakes with a tin, note bake 
them. 


To make Barn Cares. 
RUB half a pound of butter into a pound of 


flour, and one ſpoonful of good barm, warm 
ſome cream, and make it into a light paſte, ſet 
it to the fire to riſe, when you make them up, 
take four ounces of carraway comfits, work part 
of them 1n, and ſtrew the reſt on the top, make 
them into round cakes, the fize of a French roll, 


bake them on ſheet tins, and ſend them in hot 


for breakfaſt. 


7 o make Quzen bares: 


TAKE a pound of loaf ſugar, beat and Gift it, 
a pound of flour well dried, a pound of butter, 


eight eggs, half a pound of currants waſhed and 
picked, grate a nutmeg, the ſame quantity of 
mace and cinnamon, work your butter to a 
cream, then put in your ſugar, beat the whites 
of your eggs near half an hour, mix them with 
your ſugar and butter, then beat your yolks near 
half an hour, and put them to your butter, beat 


them exceeding well together, then put in your 


flout, ſpices, and the currants, when it is ready 
for the oven, bake them in tins, and duſt a little 
ſugar over them. 
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dry it well before the fire, a pound WIE 
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To make à common SxED Cake: 
0 TAKE two pounds of flour, rub into it half 1 


pound of powdered ſugar, one ounce of carraway 


ſeeds beaten, have ready a pint of milk, with 
half a pound of butter melted in it, and two 
ſpoonfuls of new barm, make it up into a paſte, 


ſet it to the fire to riſe, flour your tin, and bake 
"Rin a quick oven. 


To make CREAM CAKES. 

BEAT the whites of nine eggs to a ſtiff 
froth, then ſtir it gently with a ſpoon, for fear 
the froth ſhould fall, and grate in the rinds of 
two lemons, to every white of an egg, ſhake in 
ſoftly a ſpoonful of double refined ſugar ſiſted 
fine, lay a wet ſheet. of paper on a tin, and drop 


the froth in little lumps on it with a ſpoon, a 
ſmall diſtance from each other, and ſift a good 


quantity of ſugar oyer them, ſet them in an oven 
after brown bread, make the oven cloſe up, and 
the froth will riſe, when they are juſt coloured 
they are baked enough, take them out and put 
two bottoms together, and lay them on a ſieve 
then ſet them in a cool oven to dry.---You may 
lay raſpberry jam, or any other ſort of ſweetmeats 
betwixt them before you cloſe the bottoms toge- 
ther to dry. 43-200 | 


5: To make little CURRANT CAKES. | , 
TAKE one pound and a half of fine flour, 
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half a pound of fine loaf ſugar well beat and 
ſifted, four, yolks of eggs, four ſpoonfuls of 
role water, four ſpoonfuls of ſack, a little mace, 
and one nutmeg grated ; beat the eggs very well, 
and put them to the roſe water and ſack, then 
put to it the ſugar and butter; work them all 
together, ſtrew in the currants and the flour, 
being both made warm together before.--- This 


quantity will make fix or eight cakes ; bake. 


them pretty criſp, and a fine brown. 


To make PRUSSIAN CAKE. 


TAKE a pound of ſugar beat and ſifted, 
half a pound of flour dried, ſeven eggs, beat 
the yolks and whites ſeparate, the juice of one 
lemon, the peel of two grated- very fine, half a 


pound of almonds beat fine with roſe water ; as 
ſoon as the whites are, bgat to a froth, put in all 


the things except the flour and beat them to- 


gether for half an hour, juſt before you ſet it in 
the oven ſhake in the flour. N. B. The whites 
and yolks muſt be beat ſeparate, or it will be 


quite heavy. 


To make a CAKE without Butter. 


BE AT eight eggs half an hour, have ready 


pounded and fifted a pound of loaf ſugar, ſhake 


it in, and beat it half an hour more, put to it a 


quarter of a pound of ſweet almonds beat fine, 
with orange flower water, grate the rind of a 
lemon into the almonds, and ſqueeze in the juice 


of the lemon, mix them all together, and keep 
5 beating 


T 
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beating them till the oven is ready, and juſt he. 
fore you ſet it in, put to it three quarters of a 
pound of warm dry fine flour; rub your hoop 
with butter ; an hour and a half will bake it, 


To make BARBADOES JUMBALLS. 


BEA very light the yolks of four eggs and 
the whites of eight with a ſpoonful of roſe 
water, and duſt im a pound of treble refined 
fugar, then put in three quarters of a pound of 
the beſt fine flour, ſtir it lightly in, greaſe your 
tin ſheets, and drop them in the ſhape of a 
mackaroon, and bake them nicely. 
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Jo make CHACKNELLS. 


TO a pint of blue milk put about two ounces 
of butter and a good ſpoonful of yeſt, make it 
Juſt warm, and mix into it as much fine flour as 
will make it alight dough, roll it out very thin, 
and cut it into long pieces two inches broad, 
prick them well, and bake them m a flow oven 
upon tin plates. 


To make LIGHT WIGs. 


TO three quarters of a pound of fine flour, 
put half a pint of milk made warm, mix it in 
two or three ſpoonfuls of light barm, cover it up, 
ſet it half an hour by the fire to riſe, work in 
the paſte four ounces of ſugar, and four ounces 
of butter, make it into wigs with as little flour 
as poſſible, and a few ſeeds, ſet them in a quick } 
oven to bake, 

6 Ts 
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To make MACKRooNs. 


TO one pound of blanched and beaten ſweet 
almonds, put one pound of ſugar, and a little 
role water, to keep them from oiling, then beat 
the whites of ſeven eggs to a froth, put them in 
and beat them well together, drop them on wafer 
paper, grate ſugar oyer them, and bake them. 


To make SPANISH BisCUITS. 


BEAT the yolks of eight eggs near half an 
hour, then beat in eight ſpoonfuls of ſugar, beat 
the whites to a ſtrong froth, then beat them very 
well with your yolks and ſugar near half an hour, 
put in four ſpoonfuls of flour, and a little lemon 
cut exceeding fine, and bake them on papers. 


Jo make SPUNGE BrscvuiTs. 


BEAT the yolks of twelve eggs half an hour, 
put in a pound and a half of ſugar beat and ſift- 
ed, whiſk it well up till you ſee it riſe in bub- 
bles, beat the whites to a ſtrong froth, whiſk 
them well with your ſugar and yolks, beat in 
fourteen ounces of flour, with the rinds of two 
lemons grated, bake them in tin moulds but- 
tcred, or coffins ; they require an hot oven, the 
mouth muſt not be ſtopped, when you put them 
into the oven, duſt them with ſugar; they will 
take half an hour baking. | 
2 To 


o 
e ” 1 a 7 8 — — ” . hs — 
* — -_ 3 Þ 0 * 1 — — ITS 4 * 
* a — 4/7 . _ ts w_— - 4 . 4 ——_— * 8 4 7 = - - 4 
N — = ——_————_ 1h » *. ——— * — « 4 ry * : « * 
. * — a: < 2 _ — end — — — > — e 5 1 8 ach . — — 
* — _ > Þ — e ＋ — —_—_— — — — 3 ” 1 
— —— 4 — = news "EIS: ; : „ — 
U —_ — —— 82 — WIT 2 — * _— , . 
— . — 


— Ef c- : — : N 
— — — — — . ——— 
_ — - . — Poon. — ne a+ r EEE — — 
= - 2 r 2 — 
* 


260 The EXPERIENCED 


To make LEMON BiscuiTs. 


BEAT very well the yolks of ten eggs, and 
the whites of five, with four ſpoonfuls of orange 
flower water, till they froth up, then put in a 
pound of loaf ſugar ſifted, beat it one way for 
half an hour or more, put in half a pound of 
flour, with the raſpings of two lemons, and the 
pulp of a ſmall one, butter your tin, and bake 
it in a quick oven, but don't ſtop up the mouth 
at firſt for fear it ſhould ſcorch, duſt it with ſugar 
before you put it in the oven; it is ſoon baked, 


Fo make DROP BisCUITS, 


BEAT the yolks of ten eggs, and the whites 


of ſix, with one ſpoonful of roſe water, half an 


hour, then put in ten ounces of loaf ſugar beat 


and ſifted, whiſk them well for half an hour, 
then add one ounce of carraway ſeeds cruſhed a 
little, and fix ounces of fine flour, whiſk in your 
flour gently, drop them on wafer papers, and 
bake them in a moderate oven. 


To make common BISCUITS. 


BEAT eight eggs half an hour, put in a 
pound of ſugar beat and ſifted, with the rind of 
a lemon grated, whiſk it an hour till it looks 
light, then put in a pound of flour, with a lit- 
tle roſe water, and bake them in tins, or on 
papers, with ſugar over them, — 


4 To 


* 
* W „„ . 1 s 13 i IE > Op Bob SHS Se, 
ok Woh os eh Et A GT 3 4 
r r RN 
r "I es les 3 0 


_ 3 a * th 1 ” 2 4 = mY 8 A, * * ** ki . », —_— 3 4 < * a 
2 n 7 n * 4 — N * i * 1 - 4 
n 2 TAS REBT SY Ing A Eon 1 TIRES * pero 3 i Ha 
3 3 77 ͤͤçn CE 1 8 
% LS — eb 40 EE <4 


ra 
AS” 


ENGLISH HOUSE-KEEPER. 26t 


To make W AFERS. 


TAKE two ſpoonfuls of cream, two. of 
ſugar, the ſame of flour, and one ſpoonful of 
orange flower water, beat them well together 
for half an hour, then make your wafer tongs 
hot, and pour a little of your batter in to cover 
your irons, bake them on a ſtove fire, as the 
are baked roll them round a ſtick like a ſpig- 
card, as ſoon as they are cold, they will be very 
criſp; they are proper for tea, or to put upon a 
falver to eat with jellies. 


Wy make LEMON purrs. 
BEAT a pound of double refined ſugar, ſift 


it through a fine ſieve, put it in a bowl, with the 
juice of two lemons, beat them well together, 
then beat the white of an egg to a very high 
froth, put in your bowl, beat it half an hour, 
then put in three eggs, with two rinds of lemons 
grated, mix it well up, duſt your papers with 
lugar, drop on the pufts in ſmall drops, and 


bake them in a moderate oven. 


To make CyocoLATE PuFPs. | 
BEAT and fift half a pound of double refined 


lugar, ſcrape into it one ounce of chocolate very 
ine, mix them together, beat the white of an 
egg to a very high froth, then ſtrew in your 
lugar and chocolate; keep beating it till it is as 
ſtiff as paſte, ſugar your papers, and drop them 


on about the ſize of a ſixpence, and bake them 


| in a very ſlow oven. 


T 3 To 
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To make LEMON Biscutits. 


BEAT very well the yolks of ten eggs, and 
the whites of five, with four ſpoonfuls of orange 
flower water, till they froth up, then put in a 
pound of loaf ſugar ſifted, beat it one way for 
half an hour or more, put in half a pound of 
flour, with the raſpings of two lemons, and the 
pulp of a ſmall -one, butter your tin, and bake 
it in a quick oven, but don't ſtop up the mouth 
at firſt for fear it ſhould ſcorch, duſt it with ſugar | 
before you put it in the oven; it is ſoon baked. 


To make Dxor Briscurrs. 
BEAT the yolks of ten eggs, and the whites 


of ſix, with one ſpoonful of roſe water, half an 
hour, then put in ten ounces of loaf ſugar beat 
and ſifted, whiſk them well for half an hour, 
then add one ounce of carraway ſeeds cruſned a 
little, and fix ounces of fine flour, whiſk in your 
flour gently, drop them on wafer papers, and 
bake e in a moderate v“ eon. 


Jo make common Biscuits. 


BEAT eight eggs half an hour, put in a 
pound of ſugar beat and ſifted, with the rind of 
a lemon grated, whiſk it an hour till it looks 
light, then put in a pound of flour, with a lit- 
tle roſe water, and bake them in tins, or on 
papers, with ſugar over the. 


5 
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To ke WAFERS, 


TAKE two ſpoonfuls of cream, two. of 
ſugar, the ſame of flour, and one ſpoonful of 
orange flower water, beat them well together 
for half an hour, then make your wafer tongs 
hot, and pour a'little of your batter in to cover 
your irons, bake them on a ſtove fire, as they 
are baked roll them round a ſtick like a ſpig- 
gard, as ſoon as they are cold, they will be very 
criſp; they are proper for tea, or to * upon a 
ſalver to eat with jellies. 


- 
' 


To Male Lemon Puprs. 


BEAT A pound of double refined ſu gar, fl 
it throug gh a fine ſieve, put it in a bowl, with the 
Joich of t two Recall bean t well ewe. ere 


D 


grated, mix it well up, duſt your papers with 
lugar, drop on the puffs in ſmall _ and 
bake daun in a moderate oven. 


then put in thanks ring ah two bn of lemons 


To make cuocol ATR Purrs. 
BEAT and ſift half a pound of double refined 


ſugar, ſcrape into it one ounce of chocolate very 
fine, mix them together, beat the white of an 
egg to a very high froth, then ſtrew in your 
ſugar and chocolate; keep beating it till it is as 
ſtiff as paſte, ſugar your papers, and drop them 
on about the ſize of a ſixpence, and bake them 
in a very ſlow oven. Hs 
13 To 


” 
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To. make ALmonn PUFFS, 


BLANCH two ounces of ſweet almond, 
beat them fine with orange flower water, beat 
the whites of three eggs to a very high froth, 
then ſtrew in a little ſifted ſugar, mix your *þ 
monds with your ſugar and eggs, then add more | 
ſugar till it is as ſtiff as a paſte, lay it in cakes, 
and bake it on paper, in a cool oven. 


To a PixELETS. | 


TAKE three pounds of flour, make a hole 

in the middle with your hand, then mix two 
ſpoonfuls of barm with as much milk and a 
little ſalt as will make it into a light paſte, pour 
your milk and barm inta the middle- of your 
flour and ſtir a little of your flour into it, then 
let it ſtand all night, and the next morning 
work all the flour into the barm, and beat it 
well for a quarter of an hour, then let it ſtand 
an hour; after that take it out with a large 
ſpoon, and lay it on a board well duſted with 
flour, and dredge flour over them; pat it with 
your hand, and bake chem Vp Tue” bake- 
ſtone. J * 


To mate FRENCH BREAD. -. 
TAKE a quarter of a peck of flour, one 
ounce of butter melted in milk and water, mix 


two or three ſpoonfuls of barm with it, ſtrain 
ut hrough” A ene PEN” the white of a an egg, 


„ ut 
F', 
— 
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put it in your water with a little ſalt, wotk it 
up to alight paſte, put it into a bowl, then pull 


it into pieces, let it ſtand all night, then work 


it well up again, cover it and lay it on a dreſſer 
for half an hour, then work all the pieces ſepa- 
rate, and make them into ralls, and ſet them i in 
the oven. 


To make Warrr BREAD. 


TO a gallon' of the' beſt four put ſix ounces. 


of butter, half a pint-.of good yeſt, a little 
ſalt, break two eggs into a baſon, but leave out 
one of the whites, put a ſpoonful or two of 
water to them, and beat them wp to a froth, 
and put them in the flour, have as much new 
milk as will wet it, make it juſt warm and mix 
it up, lay a handful of flour and drive it about, 
Wü one hand in the dough, and driving it 
with the other hand till at is quite light, — 
put it in your pan again, and put it near the 
fire and cover it with a cloth, and let it ſtand 
an hour and a quarter; make your rolls ten 


minutes before you ſet them in the oven, and 


prick them with a fork; if they are the bigneſs 
* a French roll own en '6f an yrs Rl 
Hake them. 


To make Tea CruMPETs, 


BEAT two eggs very well, put to them a 
quart of warm milk and water, and a large 
| {poonful of barm; beat in as much fine flour 
as will make them rather thicker than a common 
TS batter 
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batter pudding, then make your W 
very hot, and rub it with a little butter wrapped 
in a clean linen cloth, then pour a large ſpoon- 
ful of batter upon your ſtone, and let it run to 
the ſize of a tea ſaucer; turn it, and when you 


want to uſe them toaſt them very, criſp and 
butter them. 


CHAP. XII. ; 
LITTUE SAVORY DISHES 


To ragoo PiGs FEET and EARS. 


OIL your feet and ears, then ſplit your feet 
down the middle, and cut the ears in nar- | 
row ſlices, dip them in batter, and fry them a 
good brown, put a little beef gravy in a toſſing 
pan, with a tea ſpoonful of lemon pickle, a large 
one of muſhroom catchup, the ſame of brown- |! 
ing, and alittle ſalt, thicken it with a lump of 
butter rolled in flour, and put in your feet and 
cars, give them a gentle boil, and then lay your 
feet in the middle of your diſh, and ihe ears 
round them, ſtrain your gravy and pour it over: 


Garniſh with curled parſley. It is a pretty 
corner diſh for dinner. | 


To make a $01 0MON- -GUNDY. 


TAKE the white part of a roaſted chicken, 
the yolks of four boiled eggs, and the whites'of 


the fame, tx two * 1 and a handful of | 
| par» | 
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parſley, - chop them ſeparately exceeding ſmall, 
take the ſame quantity of lean boiled ham ſcraped 
fine, turn a china baſon-upſide down in the mid- 
dle of a diſh, make a quarter of a pound of 
butter in the ſhape of a pine apple, and ſet it 
on the baſon bottom, lay round your baſon a 
ring of ſhred parſley, then a ring of yolks of 
eggs, then whites, then ham, then chicken, 
then herring, till you have. covered your baſon . 
and uſed all the ingredients, lay the bones of 
the pickled herrings upon it with the tails up to 
the butter, and the heads lye on the edge of the 
diſh ; lay a few capers, and three or four pickled 
ojters round your diſh, and ſend it AP: 


| SoLOMON- GUNDY a ſecond way. 


CHO all the ingredients as for the firſt, 


mix them well together, and put in the middle 

of your diſh a large Seville orange, and your 
ingredients round it, rub a little cold butter 
through a ſieve, and it will curl, lay it in lumps 

on the meat; ſtick a .prig of of curled 5 6 cn 
Jour Butte and ſerve. APs: Ne 


To 4 a- Cap! be 


MARE a forcemeat with the crumbs of half 
a penny loaf, a quarter of a pound of beef ſuet 
ſhred ſmall, or butter, chop a little parſley, 
ſweet marjoram, and lemon peel, mix it up 
with a little nutmeg, pepper, ſalt, and the yolk 


of an egg, fill your heart, and lay over the ſtuf- 


fing a caul of veal, or WRAIY: Paper, to keep it 


in 
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batter pudding, then make your bake-ſtone 
very hot, and rub it with a little butter wrapped 

in a clean linen cloth, then pour a large ſpoon- 
ful of batter upon your ſtone, and let it run to 
the ſize of a tea ſaucer; turn it, and when you 


want to uſe them toaſt them very criſp and 
butter them. 


— 


A 
LITTLE SAVORY DISHES. | 
To ragoo Pics FEET and EARS. 


DIL your feet and ears, then ſplit your feet 
down the middle, and cut the ears in nar- 
row ſlices, dip them in batter, and fry them a 
good brown, put a little beef gravy in a toſſing 
pan, with a tea ſpoonful of lemon pickle, a large 
one of muſhroom catchup, the ſame of brown- 
ing, and alittle falt, thicken it with a lump of 
butter rolled in flour, and put in your feet and | 
ears, give them a gentle boil, and then lay your 
feet in the middle of your diſh, and the ears 
round them, ſtrain your gravy and pour it over: 
Garniſh with curled parſley... It is a pretty 
corner diſh for dinner, 


To make a SOLOMON-GUNDY., 


TAKE the white part of a roaſted chicken, 
the yolks of four boiled eggs, and the whites of 
the ſame, two pickled herrings, and a handful of 
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parſley, chop them ſeparately exceeding ſmall, 
take the ſame quantity of lean boiled ham ſcraped 
fine, turn a china baſon upſide down in the mid- 
dle of a diſh, make a quarter of a pound of 
butter in the ſhape of a pine apple, and ſet it 
on the .baſon bottom, lay round your baſon a 
ring of ſhred parſley, then a ring of yolks of 
eggs, then whites, then ham, then chicken, 
then herring, till you have covered your baſon , 
and uſed all the ingredients, lay the bones of 
the pickled herrings upon it with the tails up to 
the butter, and the heads lye on the edge of the 
diſh ; lay a few capers, and three or four pickled 
Her round your diſh, and ſend it up. 


| $oL0MON-GUNDY a ſecond Way. 


CHOP all the ingredients as for the firſt, 
mix them well 408; wn and put in the middle 
of your diſh 'a large Seville orange, and your 
ingredients round it, rub a little cold butter 
through a ſieve, and it will curl, lay it in lumps 
on the meat; ſtick a ſprig of curled parſley cn 
your butter, and ſerve it up. 


To Ry a Kr Hake 


MAKE a forcemeat with the crumbs of half 

a penny loaf, a quarter of a pound of beef ſuet 
ſhred ſmall, or butter, chop a little parſley, 
ſweet marjoram, and lemon peel, mix it up 
with a little nutmeg, pepper, ſalt, and the yolk 
of an egg, fill your heart, and lay over the ſtuf- 
fing a caul of veal, or rising paper, to keep it 
' in 
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in the heart, lay it in a Dutch oven, keep turn. 
ing it and roaſt it thoroughly; when you diſh it 


up, pour over it good melted butter, and lay ſlices 
of lemon round jt, and ſend it to table. 


To dreſs a Diſh of Lawmss Bits. 


SKIN the ſtones and ſplit them, lay them on 
a dry cloth with the ſweetbreads and liver, and 
dredge them well with flour, and fry them in 
boiling lard, or butter, a light brown, then lay 
them on a ſieve to drain, fry a good quantity of 
parſley, lay your bits on the diſh, and the parſley 
in lumps over it, pour melted butter round them, 


To jricafſe CALF's-FEET. 


BOIL your feet, take out the bones, and cut 
the meat in thin ſlices, and put it into a toſſin 
pan, with half a pint of good gravy, boil them 
a little, and then put in a few morels, a tea 
ſpoonful of lemon pickle, a little muſhroom 
powder, or pickled muſhrooms, the yolks of 
four eggs boiled hard, and a little ſalt, thicken | 
with a little butter rolled in flour, mix the yolk 
of an egg with a tea cupful of good cream, and 
half 2 nutmeg grated, put it in, and ſhake it 
over the fire, but don't let it boil, it will curdle 
the milk: Garniſh with lemon, and curled |} 
parſley. 


CHICKENS i SAVORY JELLY. 


ROAST two chickens, then boil a gang of 
calf's-feet to a ſtrong jelly, take out the 3 
IKIM 
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ſkim off the fat, beat the whites of three eggs 
yery well, then mix them with half a pint of 
white wine vinegar, the juice of three lemons, 
a blade or two of mace, a few pepper corns, 
and a little ſalt, put them to your jelly, when it 
has boiled five or ſix minutes, run it through a 
jelly bag ſeveral times till it is very clear, then 

ut a little in the bottom of a bowl that will 
hold your chickens, when they are cold, and 
the jelly quite ſet, lay them in with their breaſts 
down, then fill up your bowl quite full with the 
reſt of your jelly, which you muſt take care to 
keep from ſetting, (fo that when you pour it 
into your bowl, it will not break,) let it ſtand 
all night, the next day put your baſon into warm 
water, pretty near the top; as ſoon as you find 
it looſe in the baſon, lay your diſh over it, and 
turn it out upon it. be 


PIGEONS in SAVORY JELLY. 


ROAST your pigeons with the head and feet 
on, put a ſprig of myrtle in their bills, make a 
jelly for them the ſame way as for the chickens, 
pour a little into a baſon, when it is ſet lay in 
the pigcons with their breaſts down, fill up your 

bowl with your jelly, and turn it out as before. 


Small BIRDS in SAvoRY JELLY, 


TAKE eight ſmall birds with their heads 
and feet on, put a good lump of butter in them, 
and ſew up their vents, put them in a jug, cover 
it cloſe with a cloth, ſet them in a kettle of 

CO e boiling 


Ns 
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boiling water till they are enough, drain them, 
make your jelly as before, put a little into a 


baſon, when it is ſet lay in three birds with their 


breaſts down, cover them with the jelly, when 
it is ſet put the other five with the heads in the 


middle, fill up your bowl law Jelly as rs 


and turn it out the ſame way. 


SMELTS in SAVORY JELLY. 


GUT and waſh your ſmelts, ſeaſon them with 
mace and ſalt, lay them in a pot, with butter 
over them, tie them down with a paper, and 
bake them half an hour, take them out and 
when they are a little cool, lay them ſeparately 
on a board to drain, when they are quite cold, 
lay them on a deep plate in what form you pleaſe, 
pour cold jelly over them, and they will Jook like 
live fin. Make your jelly as before. 


CRAW Fism in SAVORY JerLY. 


BOIL your craw fiſh, then put a little jelly 
in a bowl, made as for ihe chickens, when it is 
ſet, put in a few craw fiſh, then cover them with 
jelly, when it is cold; put in more in lays till 
your bowl is full, let it ſtand all night, and turn 
them out the ſame as the e; 


Craw-Fron j in JeLLy. "To 


BOIL half a dozen large craw-fiſh, and let 
them cool, wipe them clean, lay then. in a 
punch-bowl with their backs downwards, pour 
on them ſome nice calf” s-foot jelly, when it is 


cold 
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cold turn them out upon a glaſs diſh; it makes 
a very pretty ſide diſh to either dinner or ſupper. 
To dreſs MACK ARON1 with PERMESAN CHREESs E. 


BOIL four ounces of macaroni till it be quite 
tender, and lay it on a ſieve to drain, then put it 


ina toſſing pan, with about a gill of good cream, 


a lump of butter rolled in flour, boil it five 
minutes, pour it on a plate, lay all over it perme- 
ſan cheeſe toaſted; ſend it to the table on a 
water plate, for it ſoon goes cold. 


To flew CHEESE with LIGHT Wiss. 


CUT a plateful of cheeſe, pour on it a glaſs 


of red wine, ſtew it before the fire, toaſt a light 


wig, pour over it two or three fpoonfuls of hot 
red wine, put it in the middle of your diſh, lay 


the cheeſe over it, and ſerve. it up. 


To flew Curxse. 
CUT your cheeſe very thin, lay it in a toaſter, 


ſet it before the fire, pour a glaſs of ale over it, 
let it ſtand till it 1s all like a light cuſtard, then ; 


pour it on toaſts or wigs, and ſend it in hot. 


To flew CHARDoons. 


TAK E the inſide of your chardoons, wall 
them well, boit them in ſalt and water, put 


them into a toſſing pan with a little veal gravy, 
a tea ſpoonful of lemon pickle, a large one of 
muſhroom catchup, pepper and ſalt to your 


— — 
0 — 
— — = — — een = 


taſte, thicken it with flour and butter, boil it a 
little and ſerve it up in a ſoup plate. 


To fry CHARDOONs, 


BOIL your chardoons as you did for ſtewing, 
then dip them in batter made of a ſpoonful 
of flour and ale, fry them in a pan of boiling 
lard, pour melted butter over them, and ſerve 
them up. | 1195 


| To ragoo CELERY. | 
TAKE off all the outſides of your heads of 
celery, cut them in pieces, put them in a toſſin 
pan, with alittle veal gravy or water, boil them 
till they are tender, put to it a tea ſpoonfyl of 
lemon pickle, a meat ſpoonful of white wine, 
and a little falt ; thicken it with flour and but- 


ter, and ſerve them up with fippets, | 


To try CELERY, 


BOIL your celery as for a ragoo, then cut 
it and dip it in batter, fry it a light brown in 
hog's-lard; put it on a plate, and pour melted 
butter upon it. 7 WT: 7 


To flew CELERY 


TAKE off the outſide and the green ends of 
your heads of celery, boil them in water till 
they are very tender, put in a ſlice of lemon, a 
little beaten mace, thicken it with a good lump 
of butter and flour, boil it a little, beat the yoke | 

| ; 5 3 
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of two eggs, grate in half a nutmeg, mix them 


with a tea cupful of good cream, put it to your 


gravy, ſhake it over the fire till it be of a fine 
thickneſs, but do not let it boil ; ſerve it up hot. 


To ſeollop PoTATOES. 


BOIL your potatoes, then beat them fine in 
a bowl with good cream, a lump of butter and 
falt, put them into ſcollop'd ſhells, make them 
ſmooth on the top, ſcore them with a knife, lay 
thin ſlices of butter on the top of them, put 
them in a Dutch oven to brown before the fire. 


Three ſhells is enough for a diſh. 


To flew MusHRooMs. | 


TAKE large buttons, wipe them with a wet 
flannel, put them in a ſtew pan with a little 
water, let them ſtew a quarter of an-hour, then 


put in a little ſalt, work a little flour and butter 
to make it as thick as cream, let it boil five 


minutes, when you diſh it up, put two large 


ſpoonfuls | of cream mixt with the yolk of an 


egg, ſhake it over the fire about a minute or 
two, but don't let it boil for fear of curdling ; 
put ſippets round the infide of the rim of the 
diſh, but not toaſted, and ferve it up.---lIt is 
proper for a ſide diſh for ſupper, or a corner for 
dinner. | 9 


— 


To make MusnROOM LoAvEs. 


TAKE ſmall buttons, waſh them as for pick- 


ling, put them in a toſſing pan, with a little 
| | white 
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white bread crumbs that have been boiled half 
an hour in water, then boil your muſhrooms in 
the bread and water five minutes, thicken it with 
flour and butter, and two ſpoonfuls of cream, 
but no yolks of eggs, put in a little falt, then 
take five ſmall French rolls, make holes in the 
tops of them about the ſize of a ſhilling, and 
ſcrape out all the crumb, and put in your muſn- 
rooms ; ſtick a bay leaf on the top of every roll. 
Five is a handſome diſh for dinner, and three 
for ſupper. 


Jo ragoo MUSHROOMS. 


TAKE large muſhrooms, peel and take out 
the inſide, broil them on a gridiron, when the 
outſide is brown, put them into a toſſing pan, 
with as much water as will cover them, let them 
ſtand ten minutes, then put to them a ſpoonful 
of white wine, the fame of browning, a very 
little allegar, thicken it with flour and butter, 
boil it a little; lay ſippets round your diſh, and 
ſerve it up. | NE e I 


4 


To flew PE ASE with LETTUCES.. Neno 


SHELL your peaſe, boil them in hard water 
with ſalt in it, drain them in a ſieve, then cut 
your lettuces in ſlices, and fry them in freſh but- 
ter, put your peaſe and lettuces into a teſſing 
pan with a little good gravy, pepper and ſalt, 

thicken it with flour and butter, put in a little 
ſhred mint, and ſerve it up in a ſoup diſh, -_ 


* 
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To poach Ee Gs with ToASTS. 


PUT your water on in a flat bottom pan, 
with a little falt, when it boils break your eggs 
carefully in, and let them boil two minutes, 
then take them up with an egg ſpoon, and lay 
them on buttered toaſts, s.. 


To dreſs, E668 and Six AGR. 


PICK and waſh your ſpinage in ſeveral waters, 
ſet a pan over the fire with a large quantity of 
water, throw a handful of ſalt in, when it boils 
put your {pinzge in, and let it boil, two minutes, 
take it up with 4 fich flice, and Jay it on the 
back of a hair ſieve, ſqueeze the water out, and 
put it in a toſſing pan, with a quarter of a 
pound of butter, keep turning and chopping it 
with a Knife, till it is quite dry, then preſs it a 
little betwixt two pewter plates, cut it in the ſhape 
of ſippets, and ſome in diamonds, poach your 
eggs as before, and lay them on your ſpinage, 
and ſerve them up hot. N. B. You may boil 
brocoli inſtead of ſpinage, and lay it in bunches 


betwixt every egg. 


To d efs Ec Gs with ARTICHOKE BOT TOMS. | 


BOIL your artichoke bottoms in hard water, 
if dry ones in ſoft water, put in a good lump of 
butter in the water, it will make them boil in 
half the time, and they will be white and plump; 
when you take them up put the yolk of a hard 
egg in the middle of every bottom, and pour 

4 + good 
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good melted butter upon them, and ſerve them 
up; you may lay aſparagus, or brocoli betwixt 
every bottom. N 

To make africaſſee of EG GS. 
Boll. your eggs pretty hard, cut them in 
round ſlices, make a white ſauce the ſame way 
as for boiled chickens, pour it over your eggs, 
lay ſippets round them, and put a whole yolk in 
the middle of your plate.----It is proper for a 
corner diſh at ſupper. _ „ 


To fry SAUSAGES, _ |. 


CUT them in ſingle links, and fry them in 
freſh butter, then take a flice of bread and fry 
it a good brown in the butter you fried the 
ſauſages in, and lay it in the bottom of your 
diſh, put the ſauſages on the toaſt, in four parts, 
and lay poached eggs betwixt them.; pour alit- 
tle good melted butter round them, and ſerve 

To few CUCUMBERS. 


PEEL off the out-rind, lice the cucumbers 


pretty thick, fry them in freſh butter, and lay 


them on a ſieve to drain, put them into a toſſing 


pan with a large glaſs of red wine, the ſame of 


ſtrong gravy, a blade or two of mace, make it 
pretty thick with flour and butter, and when it 
boils up put in your cucumbers, keep ſhaking 
them, and let them boil five minutes, be care- 
ful you don't break them; pour them into 2 
diſh, and ſerve them up. 


To 
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PUT a quarter of a pound of butter into a 
, frying pan, break ſix eggs and beat them a lit- 
tle, ſtrain them through a hair ſieve, put them 


in when your butter is hot, and ſtrew in a little 


ſhred parſley and boiled ham ſcraped fine, with 


nutmeg, pepper, and falt, fry it brown on the 


under-fide, a 16,00 your diſh but don't turn it, 


hold a hot ſalamander half a minute over it to 
take off the raw look of the eggs; ſtick curled 
_ parſley in it, and ſerve it up. N. B. You may 
put in clary and chives or onions if you like it. 


To make an AMULET of A8PARAGUS. 


TAKE fix eggs, beat them up with cream, 
boil ſome of the largeſt and fineſt aſparagus, 
when boiled cut off all the green in ſmall pieces, 
and mix 'them with the eggs and ſome pepper 
and falt ; make your pan hot, and put in a ſlice 
of butter, then put them in, and ſend them up 
hot. You may ſerve them up hot on but- 
tered toaſts. 3 65 


0 s a Tamale PANADA. 

GRATE the crumb of a penny loaf and 
boil it in a pint of water, with one onion and a 
few- pepper corns, till quite thick and ſoft, then 
put in two ounces of butter, a little ſalt, and 
half a pint of thick cream, keep ſtirring it till 


it is like a fine cuſtard; pour it into a ſoup 


plate, and ſerve it up.— N. B. You may uſe 
1 | Uz2 ſugar 
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ſugar and currants inſtead of onions 8 and Pepper 


| corns if you pleaſe. n I 3 
To make a RAMEQUIN of Cnrrse. 


TAKE ſome old Cheſhire cheeſe, a lump 
of butter, and the yolk of a hard boiled egg, 
and beat it very well together in a marble mor- 
tar, ſpread it on ſome flices of bread toaſted and 
buttered ; hold a ſalamander over chem, and 
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Obſervations on POTTING and CoLLA RING. 


OVER your meat well with butter, and 
tie over it ſtrong paper, and bake it well, 
when it comes out of the oven pick out 


all the ſkins quite clean, and drain the meat from 


the gravy, or the ſkins will hinder it from look- 
ing well, and the gravy will ſoon turn it ſour, 
beat your ſeafoning well before you put in your 
meat, and put it in by degrees, as you are beat- 


ing; when you put it into your pots, preſs it 
well, and let it be quite cold before you pour 
the clarified butter over it In collaring be 


careful you roll it up, and bind it cloſe, boil it, 


till it is thoroughly enough, when quite cold, 


put it into pickle with the binding on, next day 
take off the binding, when it will leave the 
{in clear; make freſh pickle often, and your 
meat will keep good a long time, 


To pot BEEF, e 
RUB twelve pounds of beef with half a 
pound of brown ſugar, and one ounce of ſalt- 
petre, let it lie twenty-four hours, then waſh it 
clean, and dry it well with a cloth, ſeaſon it with 


a Jittle beaten mace, pepper and falt to your 
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taſte, cut it in five or fix pieces, and put it in 
an earthen pot, with a pound of butter in lumps 
upon it, ſet it in an hot oven, and let it ſtand 
three hours, then take it out, cut off the hard 
outſides, and beat it in a mortar, add to it a lit- 
tle more mace, pepper and ſalt; oil a pound of 
butter in the gravy and fat that came from your 
beef, and put it in as you ſee it requires it, and 
beat it exceeding fine, then put it in your pots, 
and preſs it cloſe down ; pour clarified butter 
over it, and keep itin a dry place. 


To pot BEEF to eat like VENISON. 
PUT ten. pounds of beef into a deep diſh, 


pour over it a pint of red wine, and let it lie in 
it for two days, then ſeaſon it with mace, pep- 
per, and ſalt, and put it into a pot with the: wine 


it was ſteeped i in, add to it a large glaſs more of 


wine, tie it down with paper, and bake it three 
hours in a quick oven; whenyou take it out, beat 
It in a mortar or wooden bow], clarify a pound 
of butter, and put it in as you ſee it requires it, 
keep beating it till it is a fine paſte, then put itinto 
your pots, lay a paper over it, and ſet on a 
weight to preſs it down; the next day pour cla- 
rified butter over it, and keep it in a ary place 
for ule. 


To por Ox Curkk. 


WH EN you ſtew an ox check, take ſome of 
the fleſhy part and ſeaſon it well with ſalt and 
pepper, and beat it very fine in a mortar with a 
little clear fat ſkimmed off the gravy, then put 
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it cloſe into your potting' pots, and pour over it 
clarified butter, and keep it for uſe. 


To pot VENISON. 

IF your veniſon be ſtale, rub it with vinegar, 
and let it lie one hour, then dry it clean with a 
cloth, and rub it all over with red wine, ſeaſon 
it with beaten mace, pepper, and falt, put it on 
an earthen diſh, and pour over it half a pint of. 
red wine, and a pound of butter, and ſet it in 
the oven; if it be a ſhoulder, put a coarſe paſte 
over it, and bake it all night in a brown bread 
oven; when it comes out, pick it clean from the 
bones, and beatit in a marble mortar, with the 
fat from your gravy ; if you find it noteſeaſoned 
cnough, add more ſeaſoning and clarified butter, 
and keep beating it till it 1s a fine paſte, then 
preſs it hard down into your pots, and pour clari- 
fed butter over it, and keep it in a dry place. 


J pot VEAIL. 


CUT. a fillet of veal in three or four pieces, 


ſeaſon it with pepper, ſalt, and a little mace, put 
it into pots with half a pound of butter, tie a 
paper over it, and ſet it in a hot oven, and bake 
it three hours, when you take it out, cut off all 
the outſides, then put the veal in a marble mor- 


tar, and beat it with the fat from your gravy, 


then oil a pound of freſh butter, and put it in, 
a little at a time, and keep beating it till you 


ſee it is like a fine paſte, then put it cloſe down 


into your potting pots, put a Pre upon it, and 
ſet on a weight to preſs it hard; when your veal 


U 4 is 
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is cold and ſtiff, pour over it clarified butter the 
thickneſs of a crown piece, and tie it down, 


To pot MARBLE VEAL. 


BOIL a dried tongue, ſkin it, and cut it as 
thin as poſſible, and beat it exceeding well, with 
near a pound of butter, and a little beaten mace, 
till it is like a paſte, have ready veal ſtewed and 


beat the ſame way as before, then put ſome veal 


into your potting pots, then ſome tongue in 
lumps over the veal : fill your pot cloſe up with 


veal, and preſs it very hard down, and pour cla- 


rified butter over it, and keep it in a dry place. 
N. B. Don't lay on your tongue in any form, 

but in lumps, and it will cut like marble; when 

you ſend it to the table, cut it out in ſlices, and 


To pot Tox Gurs. 


TAKE a neat's tongue, and rub it with an 
ounce of ſalt- petre, and four ounces of brown 
ſugar, and let it lie two days, then boil it till it 
is quite tender, and take off the ſkin and ſide- 
bits, then cut the tongue in very thin ſlices, and 
beat it in a marble mortar, with one poynd of 
clarified butter, mace, pepper, and falt to your 
taſte, beat it exceeding fine, then put it cloſe 
down into ſmall potting pots, and pour clarified 
butter over them, „ 
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To pot a HARE. aL TA 


HANG up your hare four or five days with 
the ſkin on, then caſe it, and cut it up as for eat- 
ing, put it in a pot, and ſeaſon it with mace, pep- 
per, and falt, put a pound of butter upon it, tie 
it down, and bake it in a bread oyen, when it 
comes out, pick it clean from the bones, and 
pound it very fine in a mortar, with the fat from 
your gravy, then put it cloſe down into your 
pots, and pour clarified butter over it, and keep 
it in a dry place. | 


To pot HAM with CHICKEN. 


TAKE as much lean of a boiled ham as you 
pleaſe, and half the quantity of fat, cut it as thin 
as poſſible, beat it very fine in a mortar, with a 
little oiled butter, beaten mace, pepper, and falt, 
put part of it into a china pot, then heat the 
white part of a fowl with a very little ſeaſoning, 
it is to qualify the ham ; put a lay of chicken, 
then one of ham, then chicken at the top, preſs 
hard down, and when it is cold, pour clarified 
butter over it; when you ſend it to the table cut 
out a thin ſlice in the form of half a diamond, 
and Jay it round the edge of your pot, 


9:20.21 Wo por Wwooncopes. ©. 

PLUCK fix woodcocks, draw out the train, 
ſkewer their bills through their thighs, and put 
the legs through each other, and their feet upon 
their breaſts, ſeaſon them with three or four 


blades 
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blades of mace, and a little pepper and ſalt, then 
put them into a deep pot, with a pound of but- 
ter over them, tie a ſtrong paper over them, and 
bake them in a moderate oven; when they are 
enough, lay them'on a diſh to drain the grayy 
from them, then put them into potting pots, and 
take all the clear butter from your gravy, and put 
it upon them, and fill up your pots with clari- 
fied butter, and keep them in a dry place, 


To pot Mook GAME. 


PIC and draw your moor game, wipe them 
clean with a cloth, and ſeaſon them pretty well 
with mace, pepper, and ſalt, put one leg through 
the other, roaſt them till they are quite enough, 


and a good brown; when they are cold put them 


into potting pots, and pour over them clarified 
butter, and keep them in a dry place. NM. B. Ob- 
ſerve to leave their heads uncovered with butter. 


Jo fot Pio ros. 


PICK your pigeons, cut off the pinions, waſh 
them clean, and put them into a fieve to drain, 
then dry them with a cloth, and ſeaſon them with 
pepper and falt, rofl a lump of butter in chop- 
ped parſley, and put it into the pigeons, ſew up 

the vent, then put them into a pot with butter 
cover them, tie them down, and ſet them in a 
moderate oven ; when they come out, put them 
into potting pots, and cover them well with cla- 
rified butter. e Sas 
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Jo pot all kinds of ſmall BIR Us. 


PICK and gut your birds, dry them well 
with a cloth, ſeaſon them with mace, pepper, 
and ſalt, then put them into a pot with butter, 
tie your pot down with paper, and bake them in 
a moderate oven; when they come out, drain 
the gravy from them, and put them into potting 
pots, and cover them with clarified butter. 


To make a cold PORCUPINE of BEEF, 


SALT a flank of beef the ſame way as you 

did the round of beef, and turn it every day for 
a fortnight at leaſt, then lay it flat upon a table, 
beat it an hour, or till it is ſoft all over, then 
rub it over with the yolks of three eggs, ſtrew 
over it a quarter of an ounce of beaten mace, 
the ſame of nutmeg, pepper, and falt to your 


taſte, the crumb of two penny loaves, and two 


large handfuls of parſley ſhred ſmall, then cover 
it with thin flices of fat bacon, and roll-your beef 
up very tight, and bind it well with pack thread, 

boil it four hours, when it is cold, lard it all 
over, one row with the lean of a "ay a ſecond 
with cucumbers, a third with fat bacon, cut 
them in pieces about the thickneſs of a pipe, 
ſhank and lard it ſo that it may appear red, green, 
and white ; ſend it to the table with pickles and 
ſcraped horſe-radiſh round it, keep it in falt and 
water, and a little vinegar. —You may keep it 
four or five 7 without ee e 
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Jo collar a BREAST of VEAL. 


BONE your veal, and beat it a little, then 
rub it over with the yolk of an egg, ſtrew all 
over it a little beaten mace, nutmeg, pepper, and 
falt, a large handful of parſley chopped ſmall, 
with a few ſprigs of ſweet marjoram, a little le- 
mon peel cut exceeding fine, one anchovy waſh- 
ed, boned, and chopped very ſmall, and mixed 
with a few bread crumbs, then roll it up very 

tight, bind it hard with a fillet, and wrap it in 
a clean cloth, then boil it two hours and a half 


in ſoft water, when it is enough, hang it up by 
one end, and make a pickle for it; to one pint 
of falt and water, put half a pint of vinegar, 


when you ſend it to the table, cut a ſlice off one 
end: garniſh with pickles and parſley. 


To collar a CaLyr's-HEAD. 


TAKE a calfs-head with the ſkin on, and 
dreſs off the hair, then rip it down the face, and 


take out all the bones carefully from the meat, | 


and ſteep it in warm blue milk, till it is white, 


then lay it flat, and rub it with the white of an 


egg, and ſtrew over it a tea ſpoonful of white 
pepper, two or three blades of beaten mace, and 
one nutmeg, a ſpoonful of ſalt, two ſcore of 
oyſters chopped ſmall, half a pound, of beef 
marrow, and a large handful of parſley, lay 
them all oyer the infide of the head, cut off the 
ears, and lay them in a thin part of the head, 

then roll it up tight, bind it up with a fillet, and 

wrap 
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wrap it up in a clean cloth, boil it two hours, 
and when it is almoſt cold, bind it up with a 
freſh fillet, and put it in a pickle made as above, 
and keep it for uſe. 


To collar a BREAST of Morro. 5 
BONE your mutton, and rub it over with 
the yolk of an egg, then grate over it a little le- 
mon peel, and a nutmeg, with a little pepper and 
ſalt, then chop ſmall one tea cupful of capers, two 
anchovies, ſhred fine a handful of parſley, a few 


ſweet herbs, mix them with the crumb ofa 


penny loaf, and ſtrew it over your mutton, and 
roll it up tight, boil it two hours, then take it 


up, and put it in a pickle made as for the calf's 


Fx 7? 


head. 1 


* $4 Bos * 4 ED r 11 41 | 15 ; FOR 
KILL your pig, dreſs off the hair, and draw 


__ out the entrails, and waſh it clean, take a ſharp. 
knife, rip it open, and take out all the bones, then 
rub it all over with pepper and ſalt beaten fine, 


a few ſage leaves, and ſweet herbs chopped ſmall, 
then roll, up your pig tight, and bind it with a 
Sllet, then fill your boiler with ſoft water, one 
pint of vinegar, and a handful of falt, eight or 


ten cloves, a blade or two of mace, a few pep- 


per corns, and a bunch of ſweet herbs ; when 
SONG DENT EO KETC Ss 5 LEI? of Led et SULTS. 
it boils put in your pig, and boil it till it is ten- 
der, then take it up, and when it is almoſt cold, 


bind it over again, and put it into an earthen por, 


and pour the liquor your pig was boiled in upon. 


it, keep it covered, and it is fit for uſe, 
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To collar a SwINE's Face, 


CHO the face in many places, and waſh it 
in ſeveral waters, then boil it till the meat will 
leave the bones, take out the bones, cut open the 
ears, and take out the ear roots, cut the meat in 
pieces, and ſeaſon it with pepper and ſalt; while 
it is hot put it into an earthen pot, but put the 
ears round the outſide of the meat, put a board 
on that will go in the inſide of the pot, and ſet 
a heavy weight upon it, and let it ſtand all night, 
the next day turn it out, cut it round-ways, and 
it will look cloſe and bright. ied 


To make Mock BRawn, 
TAKE a piece of the belly part, and the head 
of a young porker, rub it with falt-petre, and let 
it lie three days, then waſh it clean, ſplit the head 
and boil it, then take out the bones, and cut it 
in pieces, then take four ox feet boiled tender 
and cut in thin pieces, lay them in your belly piece 
with the head cut ſmall, then roll it up tight 
with theet tin, that a trencher will go in at each 
end, boil it four or five hours; when it comes 
out, ſet it upon one end and preſs the trencher 
down with a large lead weight, let it ftand all 
night, and in the morning take it out of your 
tin, and bind it with a white fillet, put it into 
cold ſalt and water, and it will be fit for uſe. 
N. B. You muſt make freſh ſalt and water 
every four days, and it will keep a long time. 


To 
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To collar FLAT RiBs of Bet. 


BONE your beef, lay it flat upon a table, 1 
and beat it half an hour with a wooden mallet ll 
till it is quite ſoft, then rub it with ſix ounces. of '| 
brown ſugar, four ounces of common falt, and | 
one ounce of ſalt· petre beat fine, let it lie then | 
for ten days, and turn it once every day, take it 
out, then put it in warm water for eight or ten | 
hours, then lay it flat upon? a table, with the out- | 
ward ſkin down, and cut it in rows, and a-crofs, ö 
about the breadth of your finger, but take care 1 
you don't cut the outſide ſkin ; then fill one nick. 1 
with chopped parſley, the ſecond with fat pork, q 
the third with crumbs of bread, mace, nutmeg, 

pepper, and ſalt, then parſley, and fo on till you 
have filled all your nicks; then roll it up tight, 
and bind it round with coarſe broad tape, wrap 
it in a cloth and boil it four or five hours; then 
take it up, and hang it up by one end of the 
ſtring to keep it round, ſave the liquor it was 
boiled in, the next day ſkim it, and add to it; 1 
half the quantity of V We as you have liquor, bl | 
and a little mace, long pepper, and falt, then, 1 
put in your beef, and keep it for uſe. N. B. When | 
you ſend it to the table cut a little off both ends, 1 
and it will be in diamonds of different colours, 1 
and look very pretty, ſet it upon a diſh as you 
do brawn; if you make a freſh pickle "Oy: I | 
week: it will keep a long time. ERS. 'N 


To collar BEEF. 


SALT your beef, and beat it as befo: re, then ; 1 
rub it over with the yolks of eggs, ſtrew over it bl 
twWo 
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To collar a $winz's Face, 
© CHOP the face in many places, and waſh it 
in ſeveral waters, then boil it till the meat will 
leave the bones, take out the bones, cut open the 
ears, and take out the ear roots; cut the meat in 
pieces, and ſeaſon it with pepper and ſalt; while 
it is hot put it into an earthen pot, but put the 
ears round the outſide of the meat, put a board 
on that will go in the inſide of the pot, and ſet 
a heavy weight upon it, and let it ſtand all night, 
the next day turn it out, cut it round-ways, and 
it will look cloſe and bright. 
K | . d 114 rr 


T0 make Mock BRAwn, 


TAK E a piece of the belly part, and the head 
of a young porker, rub it with ſalt- petre, and let 
it lie three days, then waſh it clean, ſplit the head 
and boil it, then take out the bones, and cut it 
in pieces, then take four ox feet boiled tender 
and cut in thin pieces, lay themin your belly piece' 
with the head cut ſmall,” then roll it up tight 
with ſheet tin, that a trencher will go in at each 
end, boil it four or five hours; when it comes 
out, ſet it upon one end and preſs the trencher 
down with a large lead weight, let it ſtand all 
night, and in the morning take it out of your 
tin, and bind it with a white fillet, put it into 
cold ſalt and water, and it will de He ler ue JW 
N. B. You muſt make freſh falt and water 
every four days, and it will keep a long time. 


8 * 5 3 
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Jo collar FLAT Rips of BERT. 

. BONE. your. beef, lay it flat upon a table, 1 

and beat it half an hour with a wooden mallet 1 

till it is quite ſoft, then rub it with ſix ounces. of i 

brown ſugar, four ounces of common ſalt, and Þ| 

one ounce of ſalt- petre beat fine, let it lie then | 
| 
| 


for ten, days, and turn it once every day, take it 
out, then put it in warm water Anek ten 
hours, then lay it flat upon a table, with the out- 
ward {kin down, and cùt it in rows, and a- oroſs, | 
about the breadth of your, finger, but take. care | | 
you don't cut the outſide {kin ; then fill one nick | | 
with chopped parſley, the ſecond with fat pork, 
the third with, crumbs of bread, mace, nutmeg, 
pepper, and ſalt, then parſley, and fo on till you 
have filled all your nicks; then roll it up tight, 
and bind it round with coarſe broad tape, wrap. 
it in a cloth and boil it four or five hours; then 
take it up, and hang it up by one end of the 
ſtring to keep it round, ſave the liquor it was 
boiled in, the next day ſkim it, and add to it; 
half the quantity of allegar as you have liquor, 
and a little mace, long pepper, and ſalt, then 
| 
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put in your beef, and keep it for uſe. N. B. When 
you ſend it to the table cut a little off both ends, 
and it will be in diamonds of different colours, 
and look very pretty, ſet it upon a diſh as you 1 
do brawn; if you make a freſh pickle every 
week it will keep a long time. eee 


SALT your beef, and beat it as before, then 1 
rub it over with the yolks of eggs, ſtrew over it ll | 


| 
r et. l bo, * oi” 5 it, 5 & 1 | | A 
| 
| 
two | 
| 
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two large handfuls of parſley. ſhred ſmall, half 
an ounce of mace, black pepper and ſalt to your 
taſte, roll it up tight, and bind it about with a 


coarſe broad tape, and boil it till it is tender; 
make a pickle for it the ſame lpia before. 


T0 forces 2 Round of Brxe. 


TAKE a good round of beef, and rub it over 
a quarter of an hour with two ounces of 'ſalt- 
petre, the ſame of bay ſalt, half a pound of brown 
ſugar, and a pound of common falt, let it lie in 
it for ten or twelve days, turn it onee every day 
in the brine, then waſh it well, and make holes 
in it with a penknife about an inch one from 
another, and fill one hole with ſhred parſley, a 
ſecond with fat pork cut in ſmall pieces, and a 
third with bread crumbs, beef marrow, a little 
mace, nutmeg, pepper, and ſalt, mixed together, 
then parſley, and ſo on till you have filled all the 
holes, then wrap your beef in a cloth; and bind 
it with a fillet, and ball it four hours; when it 
is cold, bind it over again, and cut a thin ſlice 
off before you ſend it to the table: garniſh with 


parſley and red cabbage. 


To fouſe a TURKEY. 


KILL your turkey and let it hang four or 
five days in the feathers, then pick it and ſlit it 
up the back, and take out the entrails, bone it, 
and bind with a piece of matting like ſturgeon 
or Newcaſtle falmon, ſet over the fire a clean 
ſauce-pan, with a pint of ſtrong allegar, a ſcore 
of cloves, three or four blades of mace, a nut- 

I meg, 
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meg ſliced, a few pepper corns, and a handful 
of falt, when it boils” put in the turkey, and 
boil it one hour, then take it up, and when 
cold, put it into an earthen pot, and pour the 
liquor over it, and keep it for uſe; when you 
ſend it to table, lay ſprigs of fengel over it. 


Ta fen. Pigs Fear and. Eans. | 


CLEAN your pigs feet and ears, and boil 
them till they are tender, then ſplit the feet, and 
put them into falt and water with the ears; when 
you uſe them dry them well with a cloth, and 
dip them in batter made of flour and eggs, fry 
them a good brown, and ſend them up with 
good melted butter. N. B. You may eat them 
cold; make freſh pickle every two e . 
werf my dog's ſome time, 1 


To fark aten ERC Rd 
WHEN your tripe is boiled; put it into falt 
and water, change the ſalt and water every day 
till you uſe it, dip it in batter, and fry it as the 
pigs feet and ears, or boil it in freſh falt and 
water, with an onion fliced, and a few ſprigs of 
parſley, and ſend melted butter for ſauce, 


To | Pang a SuRLoIMN of Bape. to 1565. 


TAKE the ſuet out of a ſurloin, and 80 it 
half an hour with one . ounce of ſalt-petre, four 
ounces of common ſalt, and half a pound of 
brown ſugar, hang i it up ten or twelve days, then 
waſh it, and roaſt 1 you may at i it eitl het : 


or cold, + 
x 2 a 
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To alt Hams. 


AS ſoon as your | hams are cut out, rub them 
very well with one ounce of falt petre, half an 


ounce of ſalt prunella pounded, and one pound 


of common falt to every ham, lay them in lead 
or earthen ſalt pans for ten days, turn them once 
in the time, then rub them well with more com- 
mon ſalt, let them lie ten days longer, and turn 
them every day, then take them out, and ſcrape 
them exceeding clean, and dry them well with 
a clean cloth, and rub it ſlightly over with a lit- 
tle falt and d hang them up to Gr: 


To ſmoke Hams. i 
WHEN you take your hams out of the pic- | 


kle, and have rubbed them dry with a coarſe 


cloth, hang them in a chimney, and make a fire 
of oak ſhavings, and lay over it horſe litter, and 


one pound of juniper berries, keep the fire ſmo- 


thered down for two or three days, and then 


hang them 1 up to > dry. 


| To falt Crops: 4 

THROW over your chops a handful of "y 4 
and lay them ſkin-fide down aſlant on a board, 
to let all the blood run from them ; ; the next day 
pound to every pair of chops one ounce of bay 
ſalt, the ſame of ſalt petre, two ounces of brown 
ſogar, and half a pound of common ſalt, mix 
them together, and rub them exceeding 'well, 71 
et them lie ten days i in your falting ciſtern, then 
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rub them with common ſalt, and let them lie a 


week longer, and rub them clean, and hang 
them to dry in a dry place. 


To ſalt Bacon. 


WHEN your pig is cut bn cut off the 
hams and head, if it be a large one cut out a 
chine, but leave in the ſpare ribs, it keeps the 
bacon from ruſting, and the gravy in, ſalt it 
with common ſalt, and a little ſalt petre, (but 
neither bay ſalt nor ſugar, ) let it lie ten days on 
a table, that will let all the brine run from it, 
then ſalt it again ten or twelve days, turning it 
every day after the ſecond ſalting, then ſcrape it 
very clean, rub a little dry ſalt on it, and hang 
it up---N. B. Take care to ſcrape the white 
froth off very clean that is on it, which is cauſed 
by the ſalt to work out of your pork, and rub 
on a little dry falt, it keeps the bacon from ruſt- 
ing; the dry ſalt will candy and ſhine like 3 
monds on your bacon. 


To ſalt TONGUES, 


SCRAPE your tongues, and dry han clean 
with a cloth, and ſalt them well with common 
alt, and half an ounce of falt petre to every 
tongue, lay them in à deep pot, and turn them 
every day for a week or ten days, ſalt them again, 
and let them lie a week longer, take them up, 


dry them with a cloth, flour n and hang 
them up. ä 


„ 
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To ſalt a LEG of MuTTon. 
POUND one ounce of bay falt, and half an 


ounce of ſalt petre, and rub it all over your leg 
of mutton, and let it lie all night; the next day 
ſalt it well with common ſalt, and let it lie a 
week or ten days, then hang it up to dry. 


To pickle PokR. 
CUT your pork in ſuch pieces as will be moſt 


convenient to lie in your powdering tub, rub | 
every piece all over with ſalt petre, then take 
one part bay ſalt, and two parts common ſalt, 


and rub every piece well, lay the pieces as cloſe 


as poſſible in your tub, and throw a little ſalt 


Over. 
| 3 N To pickle BEEF. | : 


"TAKE fixteen quarts of cold water and put | 
to it as much falt as will make it bear an egg, 
then add two pounds of bay ſalt, half a pound 
of ſalt-petre pounded ſmall, and three pounds 
of brown ſugar; mix all together, then put 


your beef into it, and keep it in a dry cool place. 
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CHAP. XIV. 


_ Obſervations on Pos8ETs, GRUEL, &c. 


— 


N making poſſets, always mix a little of the 


1 hot cream or milk with your wine, it will 


keep the wine from curdling the reſt, and take 
the cream off the fire before you mix all toge- 


th er. 
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ther.---Obſerve in making gruels, that you boil 
them in well-tinned ſauce-pans, for nothing will 
fetch the verdigreaſe out of copper ſoongr than 


acids or wines, which are the chief ingredients 
in gruels, ſagos, and wheys ; don't let your gruel 


or ſago ſkim over, for it boils into them, ane 


makes them a Oey colour. 


To make a SACK Poser. i 
GRATE two Naples biſkets into a pint of 


thin cream, put in a ſtick of cinnamon, and ſet 


it over a ſlow fire, boil it till it is of '4 pr 


thickneſs, then add half a pint of ſack, a ſlice 


of the end of a lemon, with ſugar to your taſte, 
ſtir it gently over the fire, but don't let it boil leſt 
it 8 ſerve it up wa dry toaſt, 


2 0 mobi 2 BR ANDY . Posszv. 


BOIL a quart of « cream over a ſlow fire, with 
a ſtick of cinnamon in it, take it off to cool, beat 


the yolks of ſix eggs very well, and mix them 


with the cream, add nutmeg and ſugar to your 
taſte, ſet it over a ſlow fire, and ſtir it one way; 
when it is like a fine thin cuſtard, take it off, 


and pour tt into your tureen or bowl, with a glaſs 


of brandy, ſtir it gently together, we ſerve ut 
up with tea wafers round it. | 


To wake 2 LEMON PossET. 


GRATE the crymb of a penny loaf very fine, 
and put it into rather more than a pint of 
water, with half a lemon peel grated, or ſugar 
rubbed upon it to take out the efferice, boil them 


X 3 together 


— 
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together till it looks thick and clear, then beat it 
very well;---to: the] juice of half a lemon, put in 
a pint of mountain wine, three ounces of jordan 
almonds, and one ounce of bitter, beat fine with 
a little orange flower, or French brandy, and 
ſugar to your taſte, mix it well and put it in 
your poſſet, ſerve it up in a tureen or bowl. 

N. B. An orange poſſet 3 is made the ſame way. 


T make an Aer Poss rx. 


ALF Cx# th 


GRATE... the crumbs. of a penny loaf very 
Co. pour a pint of boiling milk upon them, let 
them ſtand two or three hours, then beat it ex- 
ceeding well, add toit a quart of good cream, 
four ounces of almonds blanched, and beat as 
fine as poſſible, with roſe water, mix them all 
well together, and ſet them over a very flow fire 
and boil them a quarter of an hour, then ſet it 
to cool, and beat the yolks of four eggs, and 
mix them with your cream when it is cold, 
ſweeten. it to your taſte; then ſtir it over a flow 
fire, till it grows pretty thick, but don't let-it 
boil, it will curdle, then pour it into a china 
bowl; when you ſend it to table put in three 
macroons to ſwim on the top. It! Is proper for 
top at ſupper. | 


To make a WINE PossET. 


TAKE a quart of new milk, and the crumb Þ 
of a penny loaf, and boil them till-they are ſoft, | 
when you take it off the fire, grate in half a nut- 
meg; and ſugar to your taſte, then put it into a 
china bowl, and putin a @ pint of Liſbon wine 

| | carefully | 
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carefully a little at a time, . or it will make the 


curd hard and tough ; ſerve it 15 with toaſt and 
butter upon a plate. 


Jo make an Alk PossE T. 


"PUT a little white bread in a pint of good 
milk, ſet it over the fire, then warm a little 
more than a pint of good. ſtrong ale, with nut- 
meg and ſugar to your taſte, then put it in a bowl, 
when your milk boils pour it upon your ale, let 
it ſtand a few minutes to clear, and the curd will 
riſe to >the t top, and ſerve it up. 


i 


N 0 mull Wis. 


' GRATE half a autmeg into a pint of wine, 
and ſweeten it to your taſte with loaf ſugar, ſet 
it over the fire, and when it boils aK it off to 
cool, beat the yolks of four eggs exceeding well, 
add to them a little cold wine, then mix them 
carefully with your hot wine a little at a time, 
then pour it backwards and forwards ſeveral 
times till it looks fine and bright; then ſet it on 
the fire and heat it a little at a time for ſeveral 
times till it is quite hot and pretty thick, and 
pour it backwards and forwards ſeveral times ; 
then ſend it in chocolate cups, and ferve it up 
with ary toaſt cut in long narrow pieces. 


| e Akt; ili OD 
TAKE : a pint of good ſtrong ale, put it into 


a ſauce-pan, with three or four cloves, nutme 
and 1 to your taſte, ſet it over the fire, when 
| 1 - It 
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it boils take it off to cool, beat the yolks of four 
eggs very well, and mix them with a little cold 
ale, then put it to your warm ale, and pour it in 
and out of your pan for ſeveral times, then ſet 
it over a {low fire and heat it a little, then take 
it off again and heat it two or three times till it 
is quite hot, then ſerve it up with dry toaſt. _ 


To make mulled WINE. | 


BOIL a quart of new milk five minutes, with 
a ſtick of cinnamon, nutmeg, and ſugar to your 
taſte, then take it off the fire and let it ſtand to 
cool, beat the yolks of fix eggs very well, and 
mix them with a little cold cream, then mix 
them with your milk, and pour it backwards 
and forwards the fame. as you do mulled ale, and 
fend it to the cable with a plate of biſkets. 


J make BEEF Tri. 


TAKE a pound of lean beef, cut it in very 
thin ſlices, put it into a jar, and pour a quart of 
boiling water upon it, cover it very cloſe to keep 
in the ſteam, let it ſtand by the fire, it is very 
good for a weak conſtitution, it muſt be drank 
when it is new milk warm. e 
Tomate CHICKEN BROTH. 

SKIN a ſmall chicken, and ſplit it in two, and 
boil one half in three half pints of water, with 
a blade or two of mace, a ſmall cruſt of white 


bread, boil it over a flow fire till it is Frere 8 
5 1 
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half the quantity, pour it into a baſon, and take 
off the fat, and ſend it up with a dry toaſt. 


To make CHICKEN WATER. 

SKIN half a fowl, break the bones, and cut 
the fleſh as thin as poſſible, then put it into a 
jar, and pour a-pint of boiling water upon it, 
cover it cloſe up, and ſet it by the fire for three 
hours, and it will be ready to drink. 


To make MuTTow BROT R. 
TAKE the ſcrag-end of a neck of mutton, 


chop it into ſmall pieces, put it into a fauce-pan, . 


and fill it with water, ſet it over the fire, and when 


the ſcum begins to riſe, take it clean off, and put 


in a blade or two of mace, a little French barley, 


or a cruſt of white bread to thicken it; when you 
have boiled your mutton that it will ſhake to 


pieces, ſtrain your broth through a hair ſieve, 

ſcum off the fat, and ſend it up with dry toaſt. 
Jo make Wing WùuEV. 

PUT a pint of ſkimmed milk, and half a pint 


of white wine into a baſon, let it ſtand a fe- 
minutes, then pour over it a pint of boiling wa- 


ter, let it ſtand a little, and the curd will gather 


of a lump, and ſettle to the bottom, then pour 


your whey into a china bowl, and put in a lump 
of ſugar, a ſprig of balm, or a ſlice of lemon. 


To 
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To nate SCURvY GRASS Wury. 


BOIL a pint of blue milk, take it off to cool; 
then put in two ſpoonfuls of the juice of ſcurvy 
graſs; and two ſpoonfuls of good old verjuice, ſet 
it over the fire, and it will turn to a fine whey it 
is very good to drink in the ſpring for the ſcurvy. 


To make CREAM of TARTAR WHEY. 


PUT a pint of blue milk over the fire, when 
it begins to boil, put in two tea ſpoonfuls of 
cream of tartar, then take it off the fire, and let 
it ſtand till the curd ſettles to the bottom of the 
pan, then pour it into a baſon to cool, and drink 
it milk warm. 1 15 
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To make BARLEY WATER. 
TAKE two ounces of barley, boil it in two 
quarts of water till it looks white and the barley 
grows ſoft, then ſtrain the water from the bat- 
ley, add to it a little currant jelly or lemon. 
N. B. You may put a pint of more water to 
your barley, and bull it over again. 


— — — 
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To make GROAT GRUEL. | 

BOIL half a pint of groats in three pints of 
water or more, as you would have your gruel for 
thickneſs, with a blade or two of mace in it, 
when your groats are ſoft, put in it white wine 
and ſugar to your taſte, then take it off the fire, 
put to it a quarter of a pound of currants waſhed 
and picked, put it in a china bowl, with a toaſt 
of bread round it, cutin long narrow , 
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To make Saco. RUEL. 


TAKE four ounces of ſago, give it a ſcald 
in hot water, then ſtrain it n Nate ſieve, 
and put it over the fire with two quarts of water 
and a ſtick of cinnamon, keep ſcumming it till 
it grows thick and clear, when your ſago is 
enough, take out the cinnamon and put in a 

, pint of red wine, if you would have it very 
ſtrong put in more than a pint, and ſweeten it 
to your taſte, then ſet it over the fire to warm, 

but don't let it boil after the wine is put in, it 
weakens the taſte and makes the colour not ſo 

deep a red, pour it into a tureen, and put in a 
lice of lemon, when you are ſending it to ta- 
ble.---It is proper for a top diſh for ſupper. 

To make Sao with MILK. 
WASH your ſago in warm water, and ſet it 
over the fire with a ſtick of cinnamon, and as 
much water as will boil it thick and ſoft, then 
put in as much thin cream or new milk as will 
make it a proper thickneſs, grate in half a nut- 
meg, ſweeten it to your. taſte and ſerve it up in 
a china bowl or tureen--- It is proper for a top 


diſh for ſupper. 


To make BARLEY GRUEL, _ : 

TAKE four ounces of pearl barley, boil it in 
two quarts of water with a ſtick of cinnamon in 
it, till it is reduced to one quart, add to it a lit- 
tle more than a pint of red wine, and ſugar to 
your taſte, waſh and pick two or three ounces of 
currants very clean. | | : 

25 
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To . Warns GRUEL. 


TARE one ſpoonful of oatmeal, boil it in 
three pints of water for an hour and a half, or 
till it is fine and ſmooth, then take it off the fire 
and let it ſtand to ſettle, mY pour it in a china 
bowl, and add white wine, ſugar and nutmeg to 
your taſte, ſerve it up hot il a toaſt buttered 
uopn a plate. 5 


To make a ſweet PANADO. 


CUT all the cruſt off a penny loaf, flice the 
reſt very thin and put it into a ſauce-pan with a 
pint of water, boil it till it is very foft and looks 
clear, then put in a glafs of ſack or Madeira wine, 
grate in a little nutmeg, and put in a lump of 
butter the ſize of a walnut, and ſugar to your 
taſte, beat it exceeding fine, then put it in a deep 
ſoup diſh and ſerve it up.- -N. B. You may 
leave out the wine and ſugar, and put in a little 
good cream and a little ſalt, if you like i it better, 


To make CHOCOLATE. 


' SCRAPE four ounces of chocolate and pour 
a quart of boiling water upon it, mill it well with 
a chocolate mill, and ſweeten it to your taſte, 
give it a boil and let it ſtand all night, then mill 
it again very well, boil it two minutes, then 
mill it till it will leave a froth upon the wy of 
ur cup 


CHAP. 
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CHAP. X. 
OBſervations on Wines, CATCHUP, and 
VINEGAR. 


Win is a very neceſſary thing in moſt fa- 
milies, and is often ſpoiled through miſ- 
management of putting-together, for if you let 
it ſtand too long before you get it cold, and don't 
take great care to put your barm upon it in time, 
it ſummer-beams and blinks in the tub, fo that 
it makes your wine fret in the caſk, and will not 
let it fine ; it 1s equally as great a fault to let it 
work too long in the tub, for that takes off all 
the ſweetneſs and flavour of the fruit or flowers 
your wine is made from, ſo the only caution 1 
can give, is to be careful in following the re- 
ceipts, and to have your veſſels dry, rinſe them 
with brandy, and cloſe them up as ſoon as your 
wine has done fomenting. | 


To make LEMON WINE ro drink like CiTRON 
*:7 WATER, 


PARE five dozen of lemons very thin, put 
the peels into five quarts of French brandy, and 
Jet them ſtand fourteen days, then make the juice 
into a ſyrup with three pounds of fingle refined 
ſugar, when the peels are ready ; boil fifteen 
gallons of water with forty pounds of ſingle re- 
fined ſugar for half an hour, then put it into a 
tub when cool, add to it one ſpoonful of barm, 
let it work two days, then tun it and putin the 
brandy, peels and ſyrup, ſtir them all together 

* * e 
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and clols up your caſk, let it ſtand threqmonths, 


then bottle it, and it will be pale and as fine as 


any citron water, It 1s more like a cordial than 


To make 105 Wine @ ſecond way. 


TO one gallon of water put three pounds of 
powder ſugar, boil it a quarter of an hour, ſcum 
it well, then pour iton the rinds of four lemons 
pared very thin, make the juice into a thick ſyrup 
with half a pound of the above ſugar, take a ſlice 
of bread toaſted and ſpread on it a ſpoonful of 
new barm, put it in the liquor when luke-warm, 
and let it work two days, then tun it into your 
caſk, and let it ſtand three months, and then bots 
tle it. 


To make ORANGE WINE. 


| TO ten gallons of water, add twenty-four 
pound of lump ſugar, beat the whites of ſix eggs 
very well, and mix them when the water is cold, 
then boil it an hour, ſcum it very well, take four 
dozen of the rougheſt and largeſt Seville oranges 
you can get, pair them very thin, put them into 
a tub, and put the liquor on boiling hot, and 
when you think it is cold enough add to it three 
or four ſpoonfuls of new yeſt, with the juice of 
the oranges, and half an ounce of cochineal beat 
fine, and boiled in a pint of water, ſtir it all to- 
gether, and let it work four days, then put it in 
the caſk, and in fix weeks time bottle it for uſe. 


To make ORANGE WINE @ ſecond way. 


TO ten gallons of water, add twenty-ſeven 
pounds of lump ſugar, boil them one hour, ſkim 
It 
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it all the time, then take the peels of five dozen 


of oranges pared very thin, pat them into a tub, 
when you take the liquor off the fire, pour it 
upon them, and when it-is almoſt cold add to it 
three ſpoonfuls of good yeſt and free from being 
bitter, with the juice of all your oranges, let it 
work two or three days, ſtir it twice a day, then 
put it into a barrel with one quart of mountain 
wine, and four ounces of the ſyrup of citron, 
ſtir i it well 1 in the liquor ; ; leave the barrel open 
till it has done working, then cloſe it well up, 
let! it ſtand ſix weeks, and then bottle! it. 


To make ORANGE WINE a „ 


TARE fix gallons of water, and fifteen nile 
of powder ſugar, the whites of ſix eggs well beat, 
boil them all three quarters of an hour. and ſcum 


it well; when it is cold for working, then take 


fix ſpoonfuls of good yeſt, and fix ounces of the 
ſyrup of lemons, mix them well, and add it to 
the liquor, with the juice and pecl of fifteen 
oranges, let it work two days and one night, 
| then tun it, andin three months bottle it. 


To make SMYRNA RAISlx Winx. 


TO one hundred of raiſins: put twenty gal- 
Ions of water, let it ſtand fourteen days, then 
put it in your caſk; when it has been in fix 
months, add to it one gallon of French bar. 
and when it is fine, then bottle it. 


To make EL DPR RA ISIN WINE. 


TO every gallon of water, put fix pounds of 
Malaga raiſins ſhred ſmall, put them into a veſ- 
* oy ſel, 
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ſe}, pour the water on them boiling hot, and let 

It ſtand nine days, ſtirring it twice every day, get 

the elder berries when fun ripe, pick them off 

the ſtalks, put them into an earthen pot, and 
ſet them in a moderate oven all night, then ſtrain 
them through a coarſe cloth, and to every gal- 
lon of liquor add one quart of this juice, ſtir it 
well together, then toaſt a ſlice of bread, and 
ſpread three ſpoonfuls of yeaſt on both ſides, and 

put it in your wine, and let it work a day or 
two, then tun it into your caſk, fill it up as it 
works over, when it has done working, cloſe it 
up, and let it ſtand one year, 


To make RaisIn WINE another way. 


| | \ 

| BOIL ten gallons of ſpring water one hour, 
| when it is milk warm, to every gallon add fix 

| pounds of Malaga raiſins, clean picked and half 

| chopped, ſtir it up together twice a day for nine 

| or ten days, then run it through a hair ſieve, and 

ſqueeze the raiſins well with your hands, and 

put the liquor in your barrel, bung it cloſe up, 

and let it ſtand three months, and then bottle it, - 


To make GINGER WINE, 


TAKE four gallons of ſpring water, and ſeven 
pounds of Liſbon ſugar, boil them a quarter of 
an hour, and keep ſkimming it well, when the 

liquor is cold, ſqueeze in the juice of two le- 
mons, then boil the peels, with two ounces of 
ginger in three pints of water one hour, when it 
is cold put it all together into the barrel, with 

| * _ two 
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two ſpoonfuls of yeſt, a quarter of an ounce of 
ifipglaſs. beat very thin, and two pounds of jar 
raiſins, then cloſe it up, and let it ſtand ſeven 


weeks, then bottle it, the beſt ſeaſon to make 
it is the ſpring. 


To mide PEARL GooskBERR Wine. 


TAKE as many of the beſt pearl pooſeberries 
when ripe as you pleaſe, bruiſe them with a 
wooden peſtle in a tub, and let them ſtand all 
night, then preſs and ſqueeze them through a 
hair ſieve, let the liquor ſtand feven of eight 
hours, then pour it clear from the ſediments ; 
and to every three pints of liquor add a pound 
of double refined ſugar, and ſtir it about till it 
is melted, then put to it five pints of water, and 
two pounds of more ſugar, then diſſolve half an 
ounce of iſinglaſs | in part of the liquor, that has 
been boiled, put all in your caſk, ſtop it well up 
for three 0 th thep bottle it, and put in 


every bottle a lump of double refined ſugar, — 
This is excellent wine. 


' To make GooskBERRT Wink a ſecond way. 


TO a gallon of water put three pounds of 
lump ſugar, boil it a quarter of an hour, and 
ſcum it very well, then let it ſtand till it is al- 
moſt cold, and take four quarts of gooſeberries 
when full ripe, bruiſe them in a marble mor- 
tar, and put them in your veſſel, then pour in 
the liquor, and let it ſtand two days, and ſtir it 
vc four hours, ſteep Half an an ounce of iſinglaſs 
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in a pint of brandy two days, ſtrain the wine 
through a flannel bag into a caſk, then beat the 
iſinglaſs in a marble mortar with five whites of 


eggs, then whiſk them together half an hour 
and putit in the wine and beat them all together, 


cloſe up your caſk and put clay over it, let it 
ſtand fix months, then bottle it off for uſe, put 
in each bottle a lump of ſugar, and two raifins 
of the ſun, this is a very rich wine, and when 
it has been kept in the bottles two or three years, 
it will drink like champaign. 


To make BLACKBERRY WINE. 


GATHER your berries when they are full 
ripe, take twelve quarts and cruſh them with 
your hand, boil fix gallons of water with twelve 
pounds of brown ſugar a quarter of an hour, 
ſcum it well, then pour it on the blackberries, 


and let it ſtand all night, then ſtrain it through 


a hair ſieve, put into our caſk fix pounds of 
Malaga raiſins a little cut, then put the wine into 
the caſk with one ounce of iſinglaſs, which muft 
be diſſolved in a little cyder, ſtir it all up to- 
gether, cloſe it up, and let it ſtand fix months, 
and then bottle it, 


To make RASPBERRY WINE. 


GATHER your raſpberries when full ripe 
and quite dry, cruſh them directly and mix them 
with ſugar, it will preſerve the flavour which 


they would loſe in two hours, to every quart of 
raſpberries put a pound of fine powder ſugar, | 


when 
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when you have got the quantity you intend to 
make, to every quart of raſpberries add two 
pounds bf more ſugar, and one gallon of cold 
water, ſtir it well together, and-let it foment 
three days, ſtirring it five or fix times a day, 
then put it in your caſk, and for every gallon 
put in two whole eggs, take care they are not 
broke in putting them in, cloſe it well up, and 
let it ſtand three months, then bottle it. N. B. If 
you gather the berries when the ſun is hot upon 
them, and be quick in making your wine, it will 
keep the virtue in the raſ pberries, and make the 
wine more pleaſant, | 


To make RED CURRANT WINE. 


GATHER the currants when full ripe, ſtrip 
them from the ſtems, and ſqueeze out the juice, 
to one gallon of the juice put two gallons of cold 
water, and two ſpoonfuls of yeſt, and let it 
work two days, then ſtrain it through a hair 
ſieve, at the ſame time put one ounce of iſinglaſs 
to ſteep in cyder, and to every gallon of liquor 
add three pounds of loaf ſugar, ſtir it well to- 
gether, put it in a good caſk, to every ten gal- 
lons of wine put two quarts of brandy, mix them 
all exceeding well in your caſk, cloſe it well up. 
let it ſtand four months, then bottle A 


To male Co RRANT WiNE another Way. 


TAKE an equal quantity of red and white 
currants, bake them an hour in a moderate oven, 
then ſqueeze them through a coarſe cloth, what 

TS: water 
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water you intend to uſe have it ready boiling, 
and to every gallon of water put in one quart of 
juice and three pounds of loaf ſugar, boil it a 
quarter of an hour, ſeum it well, then put it in 
a tub, when cool toaſt a ſſice of bread and ſpread 
on both ſides two ſpoonfuls of yeſt, and let it 
work three days, ſtir it three or four times a day, 
then put it into a caſk, and to every ten gallons 
of wine add a quart of French brandy, and the 
. whites of ten eggs well beat, make the caſk cloſe 
up, and let it ſtand three months, then bottle 
it. N. B. This is a pale wine, but it is a very 


gqeocd one for keeping, and drinks pleaſant, 


To make SYCAMORE WINE. 


- TAKE two gallons of the ſap and boil it half 
an hour, then add to it four pounds of fine pow- 

der fugar, beat the whites of three eggs to a 
froth, and mix them with the liquor, but if it 
be too hot, it will poach the eggs, ſcum it very 
well, and boil it half an hour, then ſtrain it 
through a hair ſieve, and let it ſtand till next day, 
then pour it clear from the ſediments, put half 
a pint of good yeſt to every twelve gallons, 
cover it cloſe up with blankets, till it is white 
over, then put it into the barrel, and leave the 
bung-hole open till it has done working, then 


cloſe it well up, let it ſtand three months, then 


bottle it, the fifth part of the ſugar mult be loaf, 
and if you like raiſins they are a great addition 
to the wine. N. B. You may make birch 
wine the ſame war 
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To nate Bin cn Min a ſecond way. 

B OIL twenty gallons of birch water half an 
hour, then put in thirty pounds of baſtard ſugar, 
boil your liquor and ſugar three quarters of an 
hour and keep ſcumming it all the while, then 
put it into a tub and let it ſtand till it is quite 
cold, add to it three pints of yeſt, ſtir it three 
or four times a day far four or five days, then 


put it into a caſłæ with two pounds of Malaga 


raiſins, and one pound of loaf ſugar, and half 
an ounce of iſinglaſs, which muſt be diſſolved in 


part of the liquor, then put to it one g9lon of 


new ale that is ready for tunning, work it very 
well in the caſk five or fix days, then cloſe jt up 
and let it ſtand a year, then bottle it off, 


3} 10 every gallon of Water put two. dunds of 


brown ſug ar, and one bound f honey, oil them 


0 


half an hour, and take off the ſcum, put into 


the tub a handful of walnut leaves to every gal- 
lon and pour the liquor upon them, let it ſtand 


all night, then take out the leaves, and put in 
half a pint of yeſt, and let it work fourteen 


oy 4 - 


days, beat it four or five times a day, which 


will take off the ſweetneſs, then ſtop up the 
caſk, and let it ſtand fix months.---This is a 


good wine againſt conſumptions, or any inward 7 


complaints. 


Ys To make COwSLIP WINE, 


| TO two gallons of water add two pounds and. 


a half of powder ſugar, bail them half * have, 
a V 3 ane 
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and take off the ſcum as it riſes, then pour it 
into a tub to cool, with the rinds of two lemons; 
when it is cold, add four quarts of cowſlip flow- 
ers to the liquor, with the juice of two lemons, 
let it ſtand in the tub two days, ſtirring it ever 

two or three hours, and then put it in the bar- 
rel, and let it ſtand three weeks, or a month, 
then bottle it, and put a lump of ſugar into 


every bottle N. B. It makes the beſt and 
ſtrongeſt wine to have only the tops of the peeps. | 


A ſecond way to make CowsL1P WINE. 


* BOIL twelve gallons of water a quarter of 
an hour, then add two pounds and a half of loaf 
ſugar to every gallon of water, then boil it as 
long as the ſcum riſes till it clears itſelf, when 
almoſt cold, pour it into a tub, with one ſpoon- 
ful of yeſt, let it work one day, then put in 
thirty-two quarts of 1 flowers, and let it 
work two or three days, then put it all into a 
barrel, with the parings of twelve lemons, the 
fame of oranges, make the juice of them into a 
thick ſyrup,. with two or three pounds of loaf 
' ſugar ; when the wine has done working, add 
the ſyrup to it, then ſtop up your barrel very well 
and let it ſtand two or three months, then bot - 
tle it. : | ; - « * „ C33 


To make El pER FO WIR WINE. 


TAKE the flowers of elder, and be careful 


hat you don't let any ſtalks in, to every quart of 
flowers put one gallon of water, and three pounds 
of loaf ſugar, boil the water and ſugar a quar- 


let 


ter of an hour, then pour it on the flowers, and 


7 
£4 
:4 
A 
4 
wy 
ie} 
7 
7 


1 
© 


ENGLISH HOUSE-KEEPER. 311 


let it work three days, then ſtrain the wine thro' 
a hair ſieve, and put it into a caſk ; to every ten 
gallons of wine add one ounce of iſinglaſs diſ- 
ſolved in cyder, and ſix whole eggs, cloſe it up, 
and let it ſtand ſix months, and then bottle it. 


To make BALM Wine. 


TAKE nine gallons of water to forty pounds 
of ſugar, boil them gently for two hours, ſcum 
it well, then put it into a tub to cool, then take 
two pounds and a half of the tops of balm, bruiſe 
it, and put it into a barrel with a little new 
yeſt, and when the liquor is cold, pour it on 
the balm, and ſtir it well together, and let it 
ſtand twenty-four hours, and keep ſtirring it 
often, then cloſe it up, and let it ſtand ſix weeks, 
then rack it off, and put a lump of ſugar into 
every bottle, cork it well, and it will be better 
the ſecond year than the firſt. * B. Lacy 


! is made the ſame Wa 


To ako IMPERJAL Warr, 


PUT. two ounces of cream of tartar into 3 
large jar, with the juice and peels of two lemons, 
pour on them ſeven quarts of boiling water, 
when it is cold, clear it through a gauze ſieve, 
ſweeten it to your taſte, and bottle it.---It will 
be fit to uſe the next day. 


To cure acid Raisin WINE. 


THE following ingredients muſt be propor- 
tioned to the degrees of acidity or ſourneſs, if 
but ſmall, you muſt uſe Jefs, if a ſtronger acid, 
a larger quantity, it muſt be proportioned to the 
quantity of wine, as well as the degrees of acidity 


Y 4 of 
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or ſourneſs, be ſure that the caſk be near full 
before that you apply the ingredients, which 
will have this good effect, the acid part of the 
wine will riſe to the top immediately, and iſſue 
out at the bung- hole, but if the cafk be not full, 
the part that ſhould fly off will continue in the 
caſk, and weaken the body of the wine, but if 
your caſk be full, it will be ready to have a body 
Jaid on it in three or four days time.,---I ſhall 
here proportion the ingredients for a pipe; ſup- 
a ng it to be quite acid, that is, juſt recoverable, 
ake two gallons of ſkimmed milk, and two 
ounces of ifinglaſs, boil them a quarter of an 
hour, ſtrain the liquor and let it ſtand until it is 
cold, then break it well with your whiſk, add 
to it four pounds of alabaſter, and three pounds 
of whiting, ſtir them well up together, then put 
in one ounce of ſalt of tartar, mix by degrees a 
little of the wine with it fo as to diſſolve it to a 
thin liquor, put theſe in your caſk, and ſtir it 
well with a paddle, and it will immediately diſ- 
charge the acid part from it as before mentioned, 
when it has done fomenting, bung it up for three 
days, then rack it off, and you will find part 4 
its "body: gone oft by the ſtrong fomentation $4 
remedy this, you muſt lay a freſh body on in hy 
portion to the degree to which it hat deen low- 
ered by the above method, always having a ſpe- 


cial care not to alter its flavour, and this muſt } 


be done with clarified ſugar, for no fluid will 
agree with it but what will make it thinner, or 
confer its own taſte, therefore the following 1s 
the beſt method for performing it: 


dred 


: To lay a | 
freſh body on wine, take three quarters of a hun- | 


> 
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dred of brown ſugar, and put it into your cop- 
per, then-put in a gallon of lime water to keep 
it from burning, ſtir it all the while till it boils, 
then maſh three eggs and ſhells all together, add 
them to the ſugar, and keep ſtirring it about, and 
as the ſcum or filth riſes take it off very clean, 


then put it in your can, and let it ſtand till it is 


cold before you uſe it, then break it with your 
whiſk by degrees, with about ten gallons of the 
wine, and apply it to the pipe, work it with the 
_ paddle an hour, then put a quart of ſtum-forcing 
to it, which will unite their bodies, and make 
it fine and bright. 


To 0 make ro. 


TAKE a five gallon caſk that has been well 
ſoaked in water, 5 it to drain, then take a pound 
of roll brimſtone and melt it in a ladle, put as 
many rags to it as will ſuck up the melted brim- 
ſtone, burn all thoſe rags in the caſk, cover the 
bung-hole but let it have a little air, ſo that it 
will! keep burning; when it. is burned out, put to 
it three gallons of the ſtrongeſt cyder, and one 

ounce of common allum pounded, mix it with 
the cyder i in the caſk, and roll it about five or 
fix times a day, for ten days, then take out the 
bung and-hang the remainder of the rags. on a 


wire in the caſk, as near the cyder as poſſible, 


and ſet them on 770 as before, when it is burnt 
out bung the caſk cloſe, and roll it well about 
three or four times a day, for two days, then let 


it ſtand ſeven or eight days, and this liquor wil! 
be ſo ſtrong as to affect your eyes by looking at 


it. When you force a pipe * wine take a quart 


314 The EXPERIENCED 


of this liquor, beat half an ounce of ;finglaſs, 
and pull it in ſmall pieces, whiſk it together, 
and it will diflolve in four or fave hours, break 
the jelly with your whiſk, add a pound of ala- 
baſter to it and diſſolve it in a little of the wine, 
then put it in the pipe and bung it cloſe up, and 
in a day s time it will be fine and Wa | 


To refine” Marr Lion. 
IO cure a hogſhead of four ale” Take two 


ounces of iſinglaſs, diſſolve it in two quarts of 
new ale, and ſet it all night by the fire, then take 
two pounds of coarſe brown ſugar, and boil it 
in a quart of new wort, a quarter of an hour, 
then put it into a pail, with two gallons of new 
ale out of the kear, whiſk the above ingredients 
very well for an hour or more till it be all of a | 
white froth, beat very fine one pound of plaiſter | 
of Paris, and put it into your caſk, with the fer- 
mentation, and whiſk it very well for half an 
hour in your caſk with a ſtrong hand, until you 
have brought all the filth and ſediments from the | 
bottom of your cafk, and it will look white; if 
your caſk be not full, fill it up with new ale, 
and the fermentation will have this good effect; 
the acid part of the ale will riſe to the top im- 
mediately, and iſſue out at the bung-hole, but, 
if the caſk be not full, the part that ſhould fly 
out will continue in, and weaken the body of 
the ale, be ſure you don't fail filling up your caſk 
four or five times a day, until it has done work- 
ing, and all the ſourneſs or white muddy part is 
gone, and when it begins to look like new tun- 
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ned ale put in a large handful of ſpent hops, 
cloſe it up, and let it ſtand fix weeks, if it be 
not fine, and cream like bottled ale, let it ſtand 
a month longer, and it will drink briſk like bot- 
tled ale; this is an excellent method, and I have 
uſed it to ale that has been both white and ſour, 
and never found it to fail. If you have any malt 
that you ſuſpect i is not good, ſave out two gal- 
Jons of wort, and a few hours before you want 
it, add to it half a pint of barm, and when vou 
have tunned your drink into the barrel, and it 
hath quite done working, make the above fer- 
mentation, and when you have put jit in the bar- 
rel whiſk it very well for half an hour, and it 
will ſet your ale on working afreſh, and when 
the two gallons is worked white over, keep fill- 
ing up your barrel with it four or five times a 
day, and let it work four or five days, when it 
has done working cloſe it up; if he malt has 
got any bad "ſmack or taſte, or be of a fluid 
nature, this will take it off, 


To make SACK Map. 


10 every gallon of water pour four pounds of 
honey, boil it three quarters of an hour, and 
ſcum it as before, to each gallon add half an 
ounce of hops, then boil it half an hour, and 
let it ſtand till the next day, then put it in your 
caſk, and to thirteen gallons of the above liquor, 
add a quart of brandy or ſack, let it be lightly 

cloſed till the fermentation is quite done, then 
| make it up very cloſe ; if it be a large caſk let 
it ſtand a year before you bottle it. 5 

| ; * 
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Jo make S Mea p. 


TO fifteen gallons of water put thirty pounds 
of honey, boil it till one gallon is waſted,” ſc 
it, then take it off the fire, have ready e 
lemons cut in halves, take a gallon of the liquor, 
and put -it to the lemons, put the reſt of the 
liquor into a tub, with ſeven pecks of cowſlips, 
mg let them ſtand all night, then put in the 
liquor with the lemons, and eight ſpoonfuls of 
new yeſt, a handful of ſweet briar, ſtir them 
all well together, and let it work three or four 
days, then ftrain it, and put it in your caſk, and 
in ſix months time you may bottle it. 2H 


To make WALNUT Mani: | 


TO every gallon of water put three pounds 
and a half of honey, boil them together three 
quarters of an hour, to every gallon of liquor 
put about two dozen of walnut leaves, pour 
your liquor boiling hot upon them, let them 
ſtand all night, then take the leaves out and put 
in a ſpoonful of yeſt, and let it work two or 
three days, then make it up, and let it $and 
three months, then bottle it. 


To make OzYAT. 


 BLANCH a pound of ſweet | almonds, and 
the ſame of bitter, beat them very fine, with fix | 
ſpoonfuls of orange flower water, take three 
ounces of the four cold ſeeds, if you beat the 
almonds, but if you don't beat them, you muſt 

take fix ounces of the four cold ſeeds, then with 
two quarts of 2 water, rub your * 
eeds 
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ſeeds and almonds fix times through a napkin, 
then add four pounds of treble refined ſugar, 


boil it to a thin ſyrup, ſkim it well, and when 
it is cold, then bottle it. 


To make Ozy ar a ſecond way. 


BOIL two quarts of milk with a ſtick of 
cinnamon in it, let it ſtand to be quite cold, 
then blanch two ounces of the beſt ſweet al- 
monds and about ten or twelve bitter almonds, 
pound them together in a marble mortar with a 
little roſe water, then mix them well with the 
milk, ſweeten it to your taſte, and give it one 
boil, ſtrain it through a very fine ſieve till it is 
quite ſmooth and free from almonds. Send it 
up in ozyat glaſſes with handles, and quite cold; 
take great care you don't boil it too much, and 
that Fe almonds don't turn to ol. bf es 


LEMONADE for the ſame uſe. 


TO one quart of boiled water, add the juice 
of fix lemons, rub the rinds of the lemons with 
loaf ſugar to your own taſte ; when the water is 
near cold, mix the juice and ſugar with it, then 
bottle it for uſe. MY 


To make LEMONADE @ ſecond way. 


PARE fix or eight large lemons, put the 
peels into a pint of water, give them a boil, 
when cold ſqueeze your lemons into it, and put 
in one pound of ſugar, then ſtrain it through a 
lawn fieve to. as much water as will. make it 

79 pleaſant; 
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pleaſant z juſt before you ſend it up put in a 
pint of white wine and the juice of an orange 
if you like it, Fr 


To make LEMONADE @ third Way. 


TAKE the rinds of ſix lemons pared very 
thin and put them in a pan with about twelve 
ounces of ſugar, with a quart of pump water 
made not too hot; let it ſtand a night, then 
ſqueeze the juice of your lemons into it, with 
one ſpoonful of orange flower water, and run it 
through a bag till it looks clear. . 


Jo make a rich Acip for Puxck. 


BAKE red currants and ſtrain them as you 
do for jellies, take a gallon of the juice, put to 
it two quarts of new milk, cruſh pearl gooſe- 


| berries when full ripe, and ſtrain them through 


a coarſe cloth, add two quarts of the juice, and . | 
three pounds of double refined ſugar, three quarts 
of rum and two of brandy, one ounce of iſinglaſs 


diſſolved in part of the liquor, mix it all up to- 


gether, and put it in a little caſk, and let it 


ſtand ſix weeks, and then bottle it for uſe. It 


will keep many years and fave much fruit. 


To make ORANGE JUICE 10 keep. 


SQUEEZE your oranges into a pan, then 
ſtrain them through a very coarſe fieve, after 
that through a very fine fieve ; meaſure your 


Juice, and to every pint put a pound of fine 


loaf ſugar, let it Rand together all night covered 
: — over 
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over, then take off the ſcum, ſtir it well in the 
pan, and put it in dry pint bottles, put in a 
ſpoonful of brandy, after they are filled tie it 
cover the cork with leather; if you don't chuſe 
to put ſpirits in, a little oil will do, to be taken 
off clean before you uſe it, keep it in a dry 
lace, and it will be good for two years. The 
pulp that will be in your fine ſieve will make 
marmalade, - 

To make SHRUB, 


TAKE a gallon of new milk, put to it two 
quarts of red wine, pare fix lemons and four 
Seville oranges very thin, put in the rinds, and 
the juice of twelve of each ſort, two gallons af 
rum and one of brandy, let it ſtand twenty-four 
hours, add to it two pounds of double refined 
ſugar, and ſtir it well together, then put it in a 
jug, cover it cloſe up and let it ſtand a fortnight, 
then run it through a jelly bag, and bottle it for 
uſe. 1 5 | 

To make SHERBET. 


TAKE nine Seville oranges and three Iemons, 
grate off the yellow rinds and put the raſpings 
into a gallon of water, and three pounds of 
double refined ſugar, and boil it to a candy height, 
then take 1t off the fire, and put in the juice and 
pulp of the above, and keep ſtirring it until it 
is almoſt cold, then put it in a pot for uſe. 


To make a fine SHERBET @ ſecond way. 


PARE four large lemons and boil the peels 
in ſix quarts of water and a little ginger cut fine, 
boil them a quarter of an hour, then add to it 

| three 
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three pounds of ſugar, and when it is cold put 
in the juice of the lemons and ſtrain it, and it 
is fit for uſe, : 


To make SHERBERT @ third way. 

TAKE twelve quarts of water to fix pounds 
of Malaga raifins, lice fix lemons into it, 
with one pound of ſixpenny fugar, put them all 
together into an earthen pan, let it ftand three 
days, ſtirring it three times a day, then take 
them out, and let them drain in a flannel bag, 
then bottle it ; do not fill the bottles too full 
leſt they burſt. It will be fit to drink in about 
a fortnight. $465 3/9 


To make. RASPBERRY BRANDY. 
GATHER the raſpberries when the ſun is 
hot upon them, and as ſoon as ever you have got 
them, to every five quarts of raſpberries put one 
quart of the beſt brandy, boil a quart of watet 
five minutes with a pound of double refined ſugar 
in it, and pour it boiling hot on the berries, let 
them ſtand all night, then add nine quarts more 
brandy, ſtir it about very well, put it in a ſtone 


bottle, and let it ſtand a month or ſix weeks; 
when fine bottle it. e 4 4 2419 


To make BLACK CHERRY BRANDY: 


TAKE out the ſtones of eight pounds of black 
cherries, and put on them a gallon of the beſt 
| brandy, bruiſe the ſtones in a mortar, then put 
them in your brandy, cover them up cloſe * 

| | f et 
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let them ſtand a month or ſix weeks, then pour 
it clear from the ſediments and bottle it. 


To make ORANGE BRANDY. 


PARE eight oranges very thin, and ſteep the 


| peels in a quart of brandy forty-eight hours in 
a cloſe pitcher, then take three pints of water 
and three quarters of a pound of loaf ſugar, boil 
it until it is reduced to half the quantity, then 
let it ſtand till it is cold, then mix it with the 
brandy ; let it ſtand fourteen days; atid then bot- 
de it! 1 5 | 

Jo make ALMOND SHRUB, 


TAKE three gallons of rum or brandy, three 


quarts of orange juice, the peels of three lemons; 
three pounds of loaf ſugar, then take four 
ounces of bitter almonds, blanch and beat them 
fine, mix them in a pint of milk, then mix 


them all well together, let it ſtand an hour to 
curdle, run it through a flannel bag ſeveral times 


till it is clear, then bottle it for uſe: 


To make CURRANT SHRUB. 


PICK. your currants clean from the ſtalks 
when they are full ripe, and put twenty-four. 


pounds into a pitcher,. with two pounds of ſingle 


refined ſugar, cloſe the jug well up, and put it 


into a pan of boiling water till they are ſoft, 


then ſtrain them through a jelly bag, and to 


every quart of juice put one quart of brandy, a 
pint of red wine, one quart of new milk, a 


pound of double refined ſugar, and the whites 


of two eggs well beat, mix them all together, 


4 and 
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and cover them cloſe up two days, then run it 
through a jelly bag and bottle it for uſe. 


To make Wal xur CATCHUP. 


TAKE green walnuts before the ſhell is 
formed, and grind them in a crab mill, or pound 
them in a marble mortar, ſqueeze out the juice 
through a coarſe cloth, put to every gallon of 

Juice one pound of anchovies, one pound of bay 
falt, four ounces of Jamaica pepper, two of 
long, and twoof black pepper, of mace,. cloves, 
and ginger, each one ounce, and.a ſtick of horſe- 


radiſh, boil all together till reduced to half the. 


quantity, put it in a pot, and when cold bottle 
it; it will be ready in three months. ; 


To make WALNUT CATCAvuP another way. 


PUT your walnuts in jars, cover them with 


cold ſtrong ale allegar, tie them cloſe for twelve 
months, then take the walnuts out from the 


allegar, and put to every gallon of the liquor 


two heads of garlick, half a pound of ancho- 
vies, one quart of red wine, one ounce of mace, 
one of cloves, one of long, one of black, and 
one of Jamaica pepper, with one of ginger, boil 


them all in the liquor till it is reduced to half 


the quantity, the next day bottle it for uſe; it 
is good in fiſh ſauce, or ſtewed beef. In my 
opinion it is an excellent catchup, for the longer 


it is kept the better it is, I have kept it five 

years, and it was much better than when firſt 

made. N. B. You may find how to . 
. the 
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the walnuts you have taken out, amongſt the 
other pickles. 


To make Mu CATCHUP. 

TO a quart of old mum put four ounces of 
anchovies, of mace, and nutmegs ſliced, one 
ounce of cloves, and black pepper half an 
ounce, boil it till it is reduced one third; when 
cold bottle it for uſe. . T3 


To make a CATCHvuP to keep ſeven years. 
TAKE two quarts of the oldeſt ſtrong beer 
you can get, put to it one quart of red wine, 
three quarters of a pound of anchovies, three 
ounces of ſhalots peeled, half an ounce of mace, 


the ſame of nutmegs; a quarter of an ounce of 
cloves, three large races of ginger cut in ſlices, 


boil all together over a moderate fire, till one 
third is waſted, the next day bottle it for uſe; 
it will carry to the Eaſt-Indies. | 


To make MusHRooM CATCHUP. 


TAKE the full grown flaps of muſhrooms, 


cruſh them with your hands, throw a handful of 
falt into every peck of muſhrooms, and let them 
ſtand all night, then put them into ſtew pans, 
and ſet them in a quick oven for twelve hours, 
and ſtrain them through a hair fieve ; to every 
gallon of liquor, put of cloves, Jamaica, black 
pepper, and ginger, one ounce each, and half a 
pound of comman falt, ſet it ona flow fire, and 
let it boil till half the liquor is waſted away, then 
put it in a clean pot, when cold bottle it for uſe. 
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To mate MusHRooM PowpER. 


TAKE the thickeſt large buttons you can get, 
peel them, cut off the root-end, but don't waſh 
them, ſpread them ſeparately on pewter diſhes, 
and ſet them in a ſlow oven to dry, let the liquor 
dry up into the muſhrooms, it makes the powder 
ſtronger, and let them continue in the oven till | 
you find they will powder, then beat them in a 
marble mortar, and ſift them through a fine ſieve, 
with a little Chyan pepper, and pounded mace; 
bottle it, and keep it in a dry clolet. 


To make TARRAGON VINEGAR, 


TAKE tarragon juſt as it is going into bloom, 
{trip off the leaves, and to every pound of leaves 
put a gallon of ſtrong white wine vinegar in a 
ſtone jug to foment for a fortnight, then run it 
through a flannel bag; to every four gallons of 
vinegar put half an ounce of iſinglaſs diſſolved |} 
in cyder, mix it well with vinegar, then put it 
into large bottles, and let it ſtand one month to 
fine, then rack it off, and put it into pint bot- 
tles for uſe. | 


To make EIDER FLOWER VINEGAR: 4 
TO every peck of the peeps of elder flower | 
ut two gallons of ſtrong ale allegar; and ſet it 
in the ſun in a ſtone jug for a fortnight, then 
filter it through a flannel bag, when you bottle 

zt, put it in ſmall bottles, it keeps the flavour 
much better than large ones. Be careful you | 
don't drop any ſtalks among the peeps, — It 
35 makes 
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makes a pretty mixture on a fide table, with 
tarragon vinegar, lemon pickle, &c. 


To make GoosrnreRrRyY VINEGAR. 


TAKE the ripeſt gooſeberries you can get, 
cruſh them with your hands in a tub, to every 
peck of gooſeberries put two gallons of water, 
mix them well together, and let them work for 
three weeks, ſtir them up three or four times a 
day, then ſtrain the liquor through a hair ſieve, 
and put to every gallon a pound of brown ſugar, 
a pound of treacle, a ſpoonful of freſh barm, 


and let it work three or four days in the ſame tub 


well waſhed, run it into iron-hooped barrels, 
and let it ſtand twelve months, then draw it into 
bottles for uſe.---This far exceeds any white 
wine vinegar. "5 


To make SUGAR VINEGAR. 


PUT nine pounds of brown ſugar to every 
ſix gallons of water, boil it for a quarter of an 
hour, then put it into a tub lukewarm, put to it 
a pint of new barm, let it work four or five 
days, ſtir it up three or four times a day, then 
tun it into a clean barrel iron-hooped, and ſet it 


full in the ſun; if you make it in February, it 


will be fit for uſe in Auguſt; you may ule it 


for moſt ſorts of pickles, except muſhrooms and 


walnuts, 


2 3 


CHAP. 


5 * 1 1 n - . > * 
T1111 ²˙ ä ⅛ AA ˙⁴‚ — 
8 — 2 — — — — —— — . tt tr ” => 
— x: — re 0 
— — 


326 The EXPERIENCED 


Obſervations on PICKLING. | 


TyICKLING is a very uſeful thing in a fa- 
P mily, and is as often ill managed, or at leaſt 
made to pleaſe the eye by pernicious things, 
which is the only thing that ought to be avoid- 
ed, for nothing is more common than to green 
pickles in a braſs pan for the ſake of having 
them a good green, when at the ſame time they 

will green as well by heating the liquor, and | 
keeping them on a proper heat upon the hearth, | 
without the help of braſs, or verdigreaſe of any | 
kind, for it is poiſon to a great degree, and no- 
thing ought to be avoided more than uſing braſs | 
or copper that is not well tinned ; but the beſt 
way 1s, and the only caution I can give, 1s to be | 
very particular in keeping the pickles from any | 
thing of that kind, and follow ſtrictly the di- 
rection of your receipts, as you will find receipts | 
for any kind of pickles, without being put 
in ſalt and water at all, and greened only by 
pouring your vinegar hot upon them, and it will | 


- - 


keep them a long time. 
Jo pichle CUCUMBERS. W 

TAKE the ſmalleſt cucumbers you can get, 
and as free from ſpots as poſſible, put them into 
a ſtrong falt and water for nine' or ten days or 
till they are quite yellow, and ſtir them twice a 
day at leaſt, or they will ſcum over, and grow 
ſoft ; when they are thoroughly yellow, pour the 
% -+f Water 
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water from them, and cover them with plenty 
of vine leaves, ſet your water over the fire, when 
it boils pour it upon them, and ſet them on the 


hearth to keep warm, when the water grows 


cool, make it boiling hot again, and pour it 
upon them, keep doing ſo till you ſee they are 
a fine green, which will be in four or five times, 
be ſure you keep them well covered with vine 


leaves, a cloth and diſh over the top to keep in 
the ſteam, it helps to green them ſooner ; when 
they are greened, put them into a hair ſieve to 
drain, then make a pickle for them; to every 
two quarts of white wine vinegar, put half an 
ounce of mace, and ten or twelve cloves, one 
ounce of ginger cut in ſlices, the fame of black 


pepper, and a handful of falt, boil them all to- 


gether five minutes, then pour it hot upon your 
pickles, and tie them down with a bladder for 
uſe. N. B. You may pickle them with ale alle- 


gar, of diſtilled vinegar; if you uſe vinegar, it 


muſt not be boiled ; you may add three or four 
cloves of garlick, or ſhalots, they are very good 
for keeping the pickle from caning. 

25 pickle CUcuMBERs 4 ſecond Way. _ 
_ GATHER your, cucumbers on a dry day, 


and put them into a narrow-topped pitcher, put 


to them a head of garlick, a few white muſtard 
ſeeds, and a few blades of mace, half an ounce 
of black pepper, the ſame of long pepper, and 
ginger, and a good handful of falt into your 
vinegar, pour it upon your cucumbers boiling 


hot, ſet them by the fire, and keep them warm 


2 4 


for 


* 
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for three days, and boil your allegar once every 
day, and keep them cloſe covered till they be a 
good green, and then tie them down with a lea- 
ther, and keep them for uſe. 


To pickle CUCUMBERS #7 ſlices. 


GET your cucumbers large before the ſeeds 
are ripe, ſlice them a quarter of an inch thick, 
then lay them on a hair fieve, and betwixt every 
lay put a ſhalot or two, throw: on a little ſalt, let 
them ſtand four or five hours to drain, then put 
them in a ſtone jar, take as much ſtrong ale alle- 
gar as will cover them, boil it five minutes, 
with a blade or two of mace, a few white pep- 
per corns, a little ginger ſliced, and ſome horſe- 
radjſh ſcraped, then pour it boiling hot upon 
your cucumbers, let them ſtand till they are 
cold, do fo for three times more; let it grow cold 


betwixt every time, then tie them down with a, 
Wager for uſe. 


To pickle ManGos, 


TAKE the largeſt cucumbers you can get, 
before they are too ripe, or yellow at the ends, 
then cut a piece out of the ſide, and take out 
the ſeeds with an apple ſcraper, or tea ſpoon, 
and put them in a very ſtrong falt and water 
for eight or nine days, or till they are very yel- 
low, ſtir them well two or three times each day, 
then put them into a braſs pan, with a large 
quantity of vine leaves both under and over 
them, beat a little roach allum very fine, and 
EXT put 
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put it in the ſalt and water that they came out 
of, pour it upon your cucumbers, and ſet it upon 
a very ſlow fire, for four or five hours, till they 

are a pretty green, then take them out and drain 
them on a hair ſieve, when they are cold, put 
to them a little horſe radiſh, then muſtard ſeed, 

two or three heads of garlick, a few pepper 
corns, flice a few green cucumbers in ſmall 
pieces, then horſe radiſh, and the ſame as before 
mentioned, till you have filled them, then take 
the piece you cut out, and ſew it on with a large 
. needle and thread, and do all the reſt the ſame 
way, have ready your pickle, to every gallon of 
allegar put one ounce of mace, the ſame of 
cloves, two ounces of ginger. ſliced, the ſame 
of long pepper, black pepper, Jamaica pepper, 
three ounces of muſtard ſeed tied up in a bag, 
four ounces of garlick, and a ſtick of horſe- 
radiſh cut in ſlices, boil. them five minutes in 

the allegar, then pour it upon your pickles, tie 
them down and keep them for uſe. 


- 


To pickle CoprIxs. 


GET your codlins when they are the ſize of 
a large French walnut, put a good deal of vine 
leaves in the bottom of a braſs pan, then put in 
your codlins, cover them very well with vine 
leaves, and ſet them over a very ſlow fire till you 
can peel the ſkins off, then take'them carefully 
up in a hair ſieve, and peel them with a pen- 
knife, and put then into the ſame pan again 
with the vine leaves and water as before, cover 
them cloſe, and ſet them over a flow fire till they 


are 


330 The EXPERIENCED 


are a fine green, then drain them through a hair 
ſieve, and when they are cold put them into 
diſtilled vinegar, pour a little meat oil on the 
top, and tie them down with a bladder. 


To pickle K1DNEY BEANS, 


GET your beans when. they are young and 
ſmall, then put them into a ſtrong ſalt and water 
for three days, ſtir them up two or three times 
each day, then put them into a braſs pan, with 
vine leaves both under and over them, pour on 

the ſame water as they came out of, cover them 
cloſe, and ſet them over a very flow fire till they 
are a fine green, then put them into a hair ſieve 
to drain, and make a pickle for them of white 
6 wine vinegar, or fine ale allegar, boil it five 
or fix minutes, with a little mace, Jamaica 
| pepper, long pepper, and a race or two of gin- 
ger ſliced, then pour it hot upon the kidney 
beans, and tie them down with a bladder, 


To pickle SAMPHIRE, 

WASH your ſamphire very well in ſour ſmall 
beer, then put it into a large braſs pan, diſſolve 
a little bay ſalt, and twice the quantity of com- 
mon ſalt in four beer, then fill up your pan with 
it, cover it cloſe, and ſet it over a ſlow fire till 
it is a fine green, then drain it through a ſieve, 
and put it into jars, boil as much ſugar vinegar 
or white wine vinegar, with a race or two of 
ginger, and a few pepper corns, as will cover 
it; then pour it hot upon your ſamphire, and 
tie it well down, iy 

To 
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25 pickle WALNUTS Sac. 


GATHER your walnuts when the ſun 1s hot 
upon them, and before the ſhell is bard, which 
you may know by running a pin into them, 
then put them in a ſtrong falt and water for 
nine days, and ſtir them twice a day, and change 
the ſalt and water every three days, then put 
them in a hair fieve, and let them ſtand in the 
air till they turn black, then put them into 
ſtrong ſtone jars, and pour boiling allegar over 
them, cover them up, and let them ſtand till 
they are cold, then boil the allegar three times 
more, and let it ſtand till it is cold betwixt 


A ſecdnd way to pickle Wal x urs black. 
WIEN you have got your walnuts as before, 
put them into a cold ſtrong allegar, with a good 
deal of ſalt in it, let them ſtand three months, 
then pout off the allegar, and boil it with a lit- 
tle more ſalt in it, then pour it upon your wal- 
nuts, and let them ſtand till they are cold, make 
it hot again, and pour it upon you walnuts, _— 
do 


| 
1 
| 
| 
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do ſo till they are black, then put them into a 
hair ſieve, and make a pickle for them the ſame 


way as above, keep them in ſtrong ſtone jars, 
and they will be fit for uſe in a month or ſix 


weeks time. 


To pickle WALNUTS an olive colour. 


GATHER your walnuts, and put them ina 
ſtrong ale allegar, and tie them down with a 
bladder, and a paper over it, to keep out the air, 


and let them ſtand twelve months, then take 


them out of that allegar, and make a pickle for 
them of ſtrong allegar, and to every quart put 
half an ounce of Jamaica pepper, the ſame of 


long pepper, a quarter of an ounce of mace, the 


ſame of cloves, one head of garlick and a lit- 


| tle ſalt, boil them all together five or fix minutes, 
then pour it upon your walnuts; when it is cold, 


heat it again three times, then tie them down 
with a bladder, and paper over it ; they will keep 


ſeveral years without either turning colour, or 


growing ſoft, if your allegar be good. N. B. You 
may make exceeding. good catchup of the alle- 
gar that comes from the walnuts, by adding a 
pound .of anchovies, one ounce of cloves, the 


fame of long and black pepper, one head of 


garlick, and half a pound of common falt to 


every gallon of your allegar ; boil it till it is half 


reduced away, and ſkim it very well, then bot- 


tle it for uſe, and it will keep a long time. 


To 
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= pickle WALNUTS white, 


TAKE the largeſt French walnuts, pare 
them till you can ſee the white appear, but take 
great care you don't cut it too deep, it will make 
them full of holes, put them into ſalt and water 
as you pare them, or they will turn black, when 
you have pared them all, have ready a ſauce pan 
well tinned, full of boiling water with a little 
ſalt, then put in your walnuts, and let them 
boil five minutes very quick, then take them 
out, and ſpread them betwixt two clean cloths, 
when they are cold put them into wide mouthed 
bottles, and fill them up with diſtilled vinegar, 
and put a blade or two of mace, and a large tea 
ſpoonful of eating oil into every bottle; the 
next day cork them well, and keep them in a 
dry place. 


Te o pickle WALNUTS green. 


TAKE the large double: or French walnuts, 
before the ſhells are hard, wrap them ſingly in 
vine leaves, put a few vine leaves in the bottom 
of your jar, fill it near full with your walnuts, 
take care that they don't touch one another, put 
a good many leaves over them, then fill your jar 
with good allegar, cover them cloſe that the air 
cannot get in, let them ſtand for three weeks, 
then pour the allegar from them, put freſh 
leaves in the bottom of another jar, take out 
your walnuts, and wrap them ſeparately in freſh 
leaves as quick as poſſibly you can, put them 
into your jar with a good many leaves over "et 
then 
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then fill it with white wine vinegar, let them 
ſtand three weeks, pour off your vinegar, and 
wrap them as before with freſh leaves at the 
bottom and top of your jar, take freſh white 
wine vinegar, put falt in it till it will bear an 
egg, add to it mace, cloves, nutmeg, and gar- 
lick if you chuſe it, boil it about eight minutes, 
then pour it on your walnuts, tie them cloſe 
with paper and a bladder, and ſet them by for 
uſe.---Be fure to keep them always covered ; 
when you take any out for uſe, what is left muſt 
not be put in again, but have ready a freſh jar 
with boiled vinegar and ſalt to put them in. 


To pickle BARBERRIES. 


- GET your barberries before they are too ripe, 
pick out the leaves and dead ſtalks, then put 
them into jars, with a large quantity of ſtrong 
falt and water, and tie them down with a blad- 
der. N.B. When you ſee your barberries to 
ſcum over put them into freſh ſalt and water, 
they need no vinegar, their own ſharpneſs is ſuf- 
ficient enough to keep them. 


Ti , pickle PARSLEY green. 
TAKE a large quantity of curled parſley, 


make a ſtrong ſalt and water to bear an egg, 
put in your parſley, let it ſtand a week, then 
take it out to drain, make a freſh ſalt and water 
as before, let it ſtand another week, then drain 
it very well, put it in ſpring water, and change 
it every day for three days, then ſcald it in hard 
water till it becomes green, take it out and drain 
it quite dry, boil a quart of diſtilled rung a 

| MR 5 
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few minutes, with two or three blades of mace⸗ 
a nutmeg fliced, and a ſhalot or two; when it 
is quite cold, pour it on your parſley, with two 
or three ſlices of horſe-radiſh, and keep it for 
ule. . 


To pickle NASTURTIANS. 


GATHER the naſturtian berries ſoon after 
the bloſſoms are gone off, put them in cold falt 
and water, change the water once a day for three 
days, make your pickle of white wine vinegar, 
mace, nutmeg fliced, pepper corns, falt, ſha- 
tots, and horſe-radiſh; it requires to be made 
pretty ſtrong, as your pickle 1s not to be boiled ; 
when you have drained. them, put them into a 
jar, and pour the pickle over them. 


To pickle Rapisx Pops. 


GATHER your radiſh pods when they are 
quite young, and put them in ſalt and water all 
night, then boil the falt and water they were 
laid in, and pour it upon your pods, and cover 
your jars cloſe to keep in the ſteam, when it 
grows cold, make it boiling bot, and pour it on 
again, keep doing ſo till your pods are quite 
green, then put them on a fieve to drain, and 
make a pickle for them of white wine vinegar, 
with a little mace, ginger, long pepper, and 
horſe-radiſh, pour it boiling hot upon your pods, 
when it is almoſt cold, make your vinegar twice 


hot as before, and pour it upon them, and tie 
them down with a bladder. 


To 
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To pickle ELDER SHooTS. 


GATHER your elder ſhoots when they are 
the thickneſs of a pipe-ſkank, put them into 
fait and water all night, then put them into 
ſtone jars in layers, and betwixt every layer 
ſtrew a little muſtard ſeed, and ſcraped horſe- 
Tadiſh, a few ſhalots, a little white beet root, 


and collyflower pulled in ſmall pieces, then pour 


boiling allegar upon it, and ſcald it three times, 
and it will be like piccalillo, or Indian pickle ; 
tie a leather over it, and keep it in a dry place. 


To pickle ELDER BupS. 


GET your elder buds when they are the ſize 
of hop buds, and put them into a ſtrong falt 
and water for nine days, and ſtir them two or 
three times a day; then put them into a braſs 
pan,, cover them with vine leaves, and pour the 


water on them that they came out of, and ſet | 


them over a {low fire till they are quite green, 
then make a pickle for them of allegar, a little 
mace, a few ſhalots, and ſome ginger ſliced, 


boll | them two or three minutes, and pour it, 
upon your buds; tie them down, and keep them 


in a dry place for uſe. 


To pickle BEET Roos. 


FAKE red beet roots and boil them till they 
are tender, then take the ſkins off, and cut them 
in ſlices, and gimp them in the ſhape of wheels, 
flowers, or what form you pleaſe, and put them 
into a jar, then take as much vinegar as you 


think | 
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think will cover them, and boil it with a little 
mace, a race of ginger ſliced, and a few ſlices 
of horſe-radiſh, pour it hot upon your roots, 


and tie them down.---They are a very pretty 


garniſh for made diches. 


Ts pickle CoLLvrLowBRs. 


T AKE the cloſeſt and whiteſt as Yet 
you can get, and pull them in bunches, and 
ſpread them on an earthen diſh, and lay falt all 
over them, let them ftand for three da ys to 
bring out all the water, then put them in e 
jars, and Pour boiling ſalt and water upon them, 
and let them ſtand all night, then drain them 
on a hair ſieve, and put them into glaſs jars, 
and fill up your jars with diſtilled vinegar, and 
tie them cloſe down with A 


A ' ſecond way to pickle Cor LYFLOWERS. 


PULL your collyflowers in bunches] as be- 


fore, and give them juſt a ſcald in falt and 
water, ſpread them on a cloth, and ſprinkle a 
little falt over them, . and throw - another cloth 
upon them till they are drained, then lay them 


on ſieves, and dry them in the ſun till they are 


quite dry like ſcraps of leather, put them into 
jars about half full, and pour hot vinegar (with 
ipice boiled in it to your taſte) upon them; tie 


cloſe. ha B. White yy is Lene we an 
way. | 


* 


them down with a bladder, and a leather quite 
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5 To pickle ReD CABBAGE. 

_ GET the fineſt and cloſeſt red cabbage you 
can, and cut it as thin as poſlible, then take 
ſome cold ale allegar, and put to it two or three 
blades of mace, a few white pepper corns, and 
make it pretty ſtrong: with ſalt, put your cab- 
bage into the allegar as you cut it ; tie it cloſe 
down with a bladder, and a paper over it, and 
it will be fit for uſe in a day or two. 


Jo pickle RED CanBact a ſecond way. 
CU the cabbage as before, and throw ſome 


falt upon it, and let it lie two or three days till 


it grows a fine purple, then drain it from the 


falt, and put it into a pan with beer allegar, and 


ſpice to your liking, and give it a fcald ; when 
it is cold, put it into your jars, and tie it cloſe up. 


To pic le GRAPES. 


_ GET your grapes when they are pretty large, | 


but not too ripe, then put a layer into. a ſtone 


jar, then a layer of vine leaves, then grapes and 


vine leaves as before, till your jar is full ; then 
take two quarts of water, half a pound of bay 
falt, the ſame of common falt, boil it half an 
hour,, ſkim it well, and take it off to ſettle, 
when it is milk warm, pour the clear liquor 
upon the grapes, and lay a. good deal of vine 
leaves upon the top, and cover it cloſe up with 
a cloth, and ſet it upon the hearth for two days, 


then take your grapes out of the jar, and Jay 
them upon a cloth to drain, and cover them | 
with a flannel till they are quite dry; * lay | 
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them in flat bottomed ſtone jars, in layers, and 


put freſh vine leaves betwixt every layer, and a 
large handful on the top of the grapes, then boil 


a quart of hard water, and one pound of loaf 


ſugar, a quarter of an hour, ſkim it well, and 
put to it three blades of mace, a large nutmeg 


ſliced, and two quarts of white wine vinegar, 


give them all a boil together, then take it off, 


and when it is quite cold, pour it upon your 


grapes, and cover them very well with it ; put 
a bladder upon the top, and tie a leather over it, 
and keep them in a dry place for uſe. N.B. You 
may pickle them in cold diſtilled vinegar. 


To pickle young ARTICHOKES. 


GET your artichokes as ſoon as they are 
formed, and boil them in a ſtrong falt and 
water for two or three minutes, then lay them 
upon a hair ſieve to drain, when they are cold 
put them into narrow-topped jars, then take as 
much white wine vinegar as will cover your ar- 


tichokes, boil with it a blade or two of mace, a 


few ſlices of ginger, and a nutmeg cut thin, 
pour it on hot and tie them down. 25 


To pickle Mus nROOM s. 


GATHER the ſmalleſt muſhrooms you can 


get, and put them into ſpring water, then rub 
them with a piece of new flannel, dipped in ſalt, 
and throw them into cold ſpring water as you 
do them to keep their colour, then put them 


into a well tinned ſauce-pan and throw a hand- 


ful of ſalt over them, cover them cloſe and ſet 


1 them 
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them over the fire four or five minutes, or till 
you ſee they are thoroughly hot, and the liquor 
is drawn out of them, then lay them between 
two clean cloths till they are cold, then put 
them into glafs bottles, and fill them up with 
diftilled vinegar,, and put a blade or two of 
mace, a tea fpoonful of eating oil in every bot- 
tle, cork them cloſe up,. and. fet them in a cool 
place. N. B. If you have not any diſtilled | 
vinegar, you may uſe white wine vinegar, or | 
ale allegar will do, but it muſt be boiled with 
a little mace, falt, and a few flices of ginger, | 
it muſt go cold before you pour it on your muſh- | 
rooms; if your vinegar or allegar be too ſharp, | 
it will ſoften your muſhrooms, neither will they 
keep ſo long, nor be ſo white. 
To pickle MushROO NMS brown. 
TAKE a quart of large muſhroom buttons, 
waſh them in allegar with a flannel, take three | 
anchovies and chop them ſmall, a few blades of 
mace, a little pepper and ginger, a ſpoonful -t | 
ſalt, and three cloves of ſhalots, put them into 
a ſauce-pan-with as much allegar as will half 
cover them, ſet them on the fire, and-let them. | 
ſtew till they ſhrink pretty much; when cold, | 
put them in ſmall bottles with the allegar | 
poured upon them, cork and tie them up clole.. | 
N. B. This pickle will make a great addition 
in brown ſauce. 3 | 


To pickle On10xs. 


PEEL the ſmalleſt onions you can get, and 
put them into ſalt and water for nine days, and | 
TD. change | 
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change the water every day, then put them into 
jars, and pour freſh boiling ſalt and water over 
them, let them ſtand cloſe covered until they 
are cold ; then make ſome more ſalt and water, 
and pour it borling hot upon them, and when 
it is cold, put your onions into a hair ſieve to 
drain, then put them into wide mouthed bot- 
tles, and fill them up with diſtilled vinegar, and 
put into every bottle a flice or two of ginger, 

one blade of mace, and a large tea ſpoonful of 
eating oil. — It will keep the onions white, then 
cork them well up. N. B. If you like the taſte 
of a bay leaf, put one or two into every bottle, 
and as much bay ſalt as will lie on a ſixpence. 


To make INDIAN PICKLE or PICCALILLO. 


GET a white cabbage, one collyflower, a 
few ſmall cucumbers, radiſh pods, kidney beans, 
and a little beet root, or any other thing you 
commonly pickle ; then put them on a hair 
fieve, and throw a large handful of ſalt over 
them, and ſet them in' the ſunſhine, or before 
the fire for three days to dry ; when all the water 
15 run out of them, put them into a large 
earthen pot in layers, and betwixt every layer 
put a handful of brown muſtard ſeed, then take 
as much ale allegar as you think will cover it, 
and to every four quarts of allegar put an ounce 
of turmerick, boil them together, and pour it 
hot upon your pickle, and let it ſtand twelve 
days upon the hearth, or till the pickles are all 
of a bright yellow colour, and moſt of the al- 

legar ſucked up; then take two quarts of ſtrong. 
BT Ve, Aa 3 ale 


340 The EXPERIENCED: 


them over the fire four or five minutes, or till 
you ſee they are thoroughly hot, and the liquor 
is drawn out of them, then lay them between 
two clean cloths till they are cold, then put 
them into glaſs bottles, and fill them up with 
diſtilled vinegar, and put a blade or two of 
mace, a tea ſpoonful of eating oil in every bot- 
tle, cork them cloſe up,. and. fet them in a cool 
place. N. B. If you have not any diſtilled 
vinegar, you may uſe white wine vinegar, or 
ale allegar will do, but it muſt be boiled with 
a little mace, ſalt, and a few flices of ginger, 
it muſt go cold before you pour it on your muſh- } 
rooms; if your vinegar or allegar be too ſharp, | 
it will ſoften your muſhrooms, neither will they 
keep ſo long, nor be ſo white. 


To fickle MusnRooOMs brown. 


TAKE a quart of large muſhroom buttons, 
waſh them in allegar with a flannel, take three 
anchovies and chop them ſmall, a few blades of 
mace, a little pepper and ginger, a ſpoonful -f 1 
ſalt, and three cloves of ſhalots, put them into 
a ſauce-pan-with as much allegar as will half 


cover them, ſet them on the fire, and let them f 


ſtew till they ſhrink pretty much; when cold, 
put them in ſmall bottles with the allegar 
poured upon them, cork and tie them up cloſe. 


NV. B. This pickle will make a great addition 


in brown ſauce. 
To pickle ONIONs. 


PEEL the ſmalleſt onions you can get, and | 
put them into ſalt and water for nine days, and 
4 3 change 
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change the water every day, then put them into 
jars, and pour freſh boiling ſalt and water over 
them, let them ſtand cloſe covered until they 
are cold; then make ſome more ſalt and water, 
and pour it boiling hot upon them, and when 
it is cold, put your onions into a hair ſieve to 
drain, then put them into wide mouthed bot- 
tles, and fall them up with diſtilled vinegar, and 


put into every bottle a flice or two of ginger, 


one blade of mace, and alarge tea ſpoonful of 
eating oil. — It will keep the onions white, then 


cork them well up. N. B. If you like the taſte 


of a bay leaf, put one or two into every bottle, 
and as much bay ſalt as will lie on a ſixpence. 


To make INDIAN PICKLE or PICCALILLOs 


GET a white cabbage, one collyflower, a 


few ſmall cucumbers, radiſh pods, kidney beans, 
and a little beet root, or any other thing you 


commonly pickle ; then put them on a hair 
ſieve, and throw a large handful of falt over 


them, and ſet them in the ſunſhine, or before 
the fire for three days to dry ; when all the water 
is run out of them, put them into a large 

earthen pot in layers, and betwixt every layer 


put a handful of brown muſtard ſeed, then take 
as much ale allegar as you think will cover it, 
and to every four quarts of allegar put an ounce 
of turmerick, boil them together, and pour it 
hot upon your pickle, and let it ſtand twelve 
days upon the hearth, or till the pickles are all 
of a bright yellow colour, and moſt of the al- 
legar ſucked up ; then take two quarts of ſtrong 
QA 24 ale 
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ale allegar, one ounce of mace, the ſame of 
white pepper, a quarter of an ounce of cloves, 
the ſame of long pepper and nutmeg ; beat 
them all together, and boil them ten minutes in 
your allegar, and pour it upon your pickles with 
four ounces of garlick peeled; tie it cloſe down, 
and keep it for uſe. N. B. You may put in 
freſh pickles, as the thing comes in ſeaſon, and 

Pup them covered with vinegar, &c. 


A picile in imitation of InDIan BAMBOE, 


_ TAKE the young ſhoots of elder, about the 
beginning or middle of May, take the middle 
of the ſtalk, the top is not worth doing, peel 
off the out rind, and lay them in a ſtrong brine 
of ſalt and beer one night, dry them in a 


cloth ſingle, in the mean time make a pickle 


of half gooſeberry vinegar, and half ale allegar; 
to every quart of pickle put one ounce of long 
pepper, one ounce of ſliced ginger, a few corns 
of Jamaica pepper, a little mace, boil it, and 
pour it hot upon the ſhoots, and ſtop the jar 


cloſe, and ſet it cloſe by the fire dna Prot 


hours, ſtirring it very often, 


CHAP. XVIL 


Obſervations on keeping GARDEN-STUFFP, and 


FRUIT. 


\HE art of keeping garden-ſtuff is to 


keep it in dry places, for damp \ will not 


a make them mould, and give again, but 


take 
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the beſt caution I can give, is to keep them as, 
dry as poſſible, but not warm, and when you. 
boil any dried ſtuff, have plenty of water, and 


follow ſtrictly the directions of your receipts. 


To heep Green Peas. 


take off the flavour, ſo it will likewiſe ſpoil any. 
kind of bottled fruit, and ſet them on working ;. 


SHELL any quantity of green peaſe, and! 


juſt give them a boil in as much ſpring water - 


as will cover them, then put them in a ſieve to 
drain, pound the pods with a little of the water 
that the peaſe were boiled in, and ſtrain what 
juice you can from them, and boil it a quarter 
of an hour, with a little ſalt, and as much of 
the water as 


the bottles, fill your bottles with peaſe, and 


pour in your water, when cold put rendered 


vou think will cover the peaſe in 


ſuet over, and tie them down cloſe with a blad- 


der, and a leather over it, and keep your bot- 
tles in a dry place. 


To keep GREEN PEASE another way. 
GATHER your peaſe in the afternoon, on a 
dry day ; ſhell them, and put them into dry 
clean bottles, cork them cloſe, and tie thena 


over with a bladder; keep them 1 in a cool dry 
place as before. 


To keep FRENCH BEANS. 


LET your beans be gathered quite dry, and 
not too old, lay a layer "of ſalt in the bottom of 
an earthen Jar, then a layer of beans, then ſalt, 

Aa 4 then 
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then beans, till you have filled your jar: let the 
falt be at the top, tie a piece of leather over 
them, and lay a flag on the top, and ſet them 
in a dry cellar for uſe. 


To keep FRENCH BEANS @ ſecond way. 


MAKE a ſtrong ſalt, and water that will bear 
an egg, and when it boils put in your French 


| beans for five or fix minutes, then lay them on 


a ſieve, and put to your falt and water a little 
bay ſalt, and boil it ten minutes, ſkim it well, 
and pour it into an earthen jar to cool and ſettle. 
put your French beans into narrow-topped jars, 
and pour your clear liquor over them; tie them 
cloſe down that no air can get in, and keep 
them in a dry place, N. B. Steep them in 
plenty of ſpring water the night before you uſe 


them, and boil them in hard water. 


To keep MUSHROOMS f eat like freſh ones. 
WASH large buttons as you would for ſtew- 


ing, lay them on fieves, with the ſtalk up- 
wards, throw over them ſome ſalt to fetch out 


the water; when they are drained, put them in 


a pot, and ſet them in a cool oven for an hour, 


then take them carefully out, and lay them to 
cool and drain, boil the liquor that comes out 
of them with a blade or two of mace, and boil 
it half away, put your muſhrooms into a clean 
jar well dried, and when the liquor is cold, 
cover your muſhrooms in the jar with it, and 
pour over 1t rendered ſued, tie a bladder over it, 
let them in a dry cloſet, and they will — - 
| | = wel 
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well moſt of the winter.---When you uſe them, 
take them out of the liquor, pour over them 
boiling milk, and let them ſtand an hour, then 
ſtew them in the milk a quarter of an hour, 
thicken them with flour, and a large quantity of 
butter, and be careful you don't oil it, then 
beat the yolks of two eggs with a little cream, 
and put it in, but don't let it boil after the eggs 
are in; lay untoaſted ſippets round the inſide of 
the diſh, and ſerve them up; they will eat near 
as good as freſh gathered muſhrooms ; if they 
don't taſte ſtrong enough, put in a little of the 
liquor: this is a valuable liquor, and it will give 
all made diſhes a flavour like freſh muſhrooms. 


To keep MuSHRooOMs another way. 


SCRAPE large flaps, peel them, take out 
the infide, and boil them in their own liquor 
and a little ſalt, then lay them on tins, and ſet 
them in a cool oven, and repeat it till they are 
dry; put them in clean jars, tie them cloſe 
down, and they will eat very good. 


To dry ARTICHOKE BOTTOMS. 


PLUCK the artichokes from the ſtalks, (juſt 
before they come to their full growth) it will 
draw out all the ſtrings from the bottoms, and 
boil them ſo that you can juſt pull off the leaves, 
lay them on tins, and ſet them in a cool oven, 
and repeat it till they are dry, which you may 
know by holding them up againſt the light, and 
if you can ſee through them, they are dry 
VVV | enough); 
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enough; put them in paper 15 and hang 
them in a dry place. 


To bottle Das oxs to eat as good as freſh ones. 
GET your damſons carefully when they are 


juſt turned colour, and put them into wide- 
mouthed bottles, cork them up looſely, and let 
them ſtand a fortnight, then look them over, 
and if you ſee any of them mould or ſpot, take 
them out and cork the reſt cloſe down; ſet the 
bottles in ſand, and they will keep til ſpring, 
and be as good as freſh ones. 


To bottle GooSEBERRIES. 


PICK green walnut gooſeberries, bottle them, 
and fill the bottles with ſpring water up to the 
neck, cork them looſely, and ſet them in a cop- 
per of hot water till they are hot quite through, 
then take them out, and when they are cold, 
cork them cloſe, and tie a bladder over, and 
ſet them in a dry cool place. 


To bottle GOOSEBERRIES a. ſecond way. 


PUT one ounce of roach allum, beat fine, 
into a large pan of boiling hard water, pick 
your gooſeberries, and put a few in the bottom 
of a hair ſieve, and hold them in the boiling 
water, till they turn white ; then take out the 
fieve, and ſpread the gooſeberries betwixt two 
cleancloths, put more goofeberries in your ſieve, 
and repeat it till you have done all your berries, 


put 
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put the water into a glazed pot till next day, 
then put your gooſeberries into wide- mouthed 
bottles, and pick out all the cracked and broken 
ones, pour your water clear out of the pot, and 
fill up your bottles with it; then put in the 
corks looſely, and let them ſtand for a fortnight, 
and if they riſe to the corks, draw them out, 
and let them ſtand for two or three days un- 

corked, then cork them cloſe, and they will | 
keep two years. 


To bottle CRANBERRIES, 


GET your cranberries when they are quite 
dry, put them into dry clear bottles, cork them 
up cloſe, and ſet them in a dry cool place. 


To bottle GREEN CURRANTS. 


GATHER your currants when the ſun is 
hot upon them, ſtrip them from the ſtalks, and 
put them into glaſs bottles, and cork them cloſe, 
ſet them over head in dry ſand, and they will 


| keep till ſpring. 


To keep GRAPES. 


CUT your bunches of grapes, with a joint 
of the vine to them, hang them up in a dry 
room, that the bunches do not touch one an- 
other, and the air paſs freely betwixt them, or 
they will grow mouldy and rot ; they will keep 
till the latter end of January, or longer. 

N. B. The Frontiniac grape is the beſt. 


CHAP. 


q 2 — - 
— — wy — —U ä — — —_— E ˙ ma. yg —— 


348 The EXPERIENCED 
CHAP. XVIII. 
Obſervations on DIST1LLING. 
F your ſtill be a limbeck, when you ſet it on 


fill the top with cold water, and make a lit- 
tle paſte of flower and water, and cloſe the bot- 


tom of your ſtill well with it, and take great 


care that your fire is not too hot to make it boil 
over, for that will weaken the ſtrength of your 


water, you muſt change the water on the top of 
your ſtill often, and never let it be ſcalding hot, 
and your ſtill will drop gradually off; it you 


vſe a hot ſtill, when you put on the top, dip a 


cloth in white lead and oil, and lay it well over 


the edges of your ſtill, and a coarſe wet cloth 
over the top; it requires a little fire under it, 
but you mult take care that you keep it very 
clear; when your cloth is dry, dip it in cold 
water, and lay it on again, and if your ſtill be 
very hot, wet another cloth, and lay it round 


the very top, and keep it of a moderate heat, 


ſo that your water is cold when it comes off the 
till. —If you uſe a worm-ſtill, keep your water 
in the tub full to the top, and change the water 
often, to prevent it from growing hot ; obſerve 
to let all ſimple waters ſtand two or three days 
before you work it, to take off the fiery taſte of 
the ſtill. 


To aifiill CAuDLE WATER. 
TAKE wormwood, hore-hound, feather- 


few, and lavender-cotton, of each three hand- 
} KD „ PP fuls, 
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fuls, rue, pepper-mint, and Seville orange peel, 
of each a handful, fteep them in red wine, or 
the bottoms of ſtrong beer all night, then diſtill 
them in a hot {till pretty quick, and it will be 
a fine caudle to take as bitters. 


To diftill Mits WATER. 


TAKE two. handfuls of ſpear or pepper- 
mint, the ſame of balm, one handful of cardus, 


the ſame of wormwood, and one of angelico, cut 


them into lengths a quarter long, and ſteep them 
in three quarts of ſkimmed milk twelve hours, 
then diſtill it in a cold ſtill, with a flow fire 
under it, keep a cloth always wet over the top 
of your ſtill, to keep the liquor from boiling 
over, the next day bottle it, cork it well, and 
keep it for uſe. 


To make HEYHNATICRK WATER for the gravel. 


GATHER your thorne flowers in May, when 
they are in full bloom, and pick them from the 
ſtems and leaves, and to every half peck of 


flowers, take three quarts of Liſbon wine, and 


put into it a quarter of a pound of nutmegs 
fliced, and let them ſteep in it all night, then 
put it into your ſtill with the peeps, and keep a 
moderate even fire under it, for if you let it 
boll aver, it will loſe its ſtrength. 


To 
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To diſtill PeepER MINT WATER: 


GET your pepper-mint when it is full grown, 
and before it ſeeds, cut it in ſhort lengths, fill 
your ſtill with it, and put it half full of water, 
then make a good fire under it, and when it is 
nigh boiling, and the ſtill begins to drop, if 
your fire be too hot, draw a little out from un- 
der it, as you ſee it requires, to keep it from 
boiling over, or your water will be muddy, the 
{flower your {till drops, the water will be theclearer 
and ſtronger, but don't ſpend it too far, the next 
day bottle it, and let it ſtand three or four days, 
to take the fire off the ſtill, then cork it well, 


and it will keep a long time. 


To diſtill ELDtRx-FLOWER Warzx. 
GET your elder-flowers when they are in 


full bloom, ſhake the bloſſoms off, and to every 


peck of flowers put one quart of water, and 
let them ſteep in it all night; then put them in 


a cold ſtill, and take care that your water comes 


cold off the til], and it will be very clear, and 
draw it no longer then your liquor is good, then 


put it into bottles, and cork it in two or three 


days, and it will keep a year. | 
To diſtill Rosx WATER. 


. GATHER your red roſes when they are 

dry and full blown, pick off the leaves, and to 
every peck put one quart of water, then. put 
them into a cold ſtill, and make a flow fire un- 
der it, the ſlower you diſtill it the better it is, 


then bottle it, and cork it in two or three days 


time, | 
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time, and keep it for uſe. N. B. You may 
diſtill bean- flowers the ſame way. 


To diftill PE Nx NV-ROVYVAL WATER. 


E your penny- royal when it is full grown, 

and before it is in bloſſom, then fill your cold 
ſtill with it, and put it half full of water, make 
a moderate fire under it, and diſtill it off cold, 
then put it into bottles, and cork it in two or 
three days time, and keep it for uſe. 


To diſtill LAvEN DER WATER. 


TO every twelve pounds of lavender-neps, 
put one quart of water, put them into a cold 
{till, and make a ſlow fire under it, and diſtill it 


off very ſlow, and put it into a pot till you have 


diſtilled all your water, then clean your {till well 

out, and put your lavender water into it, and 
diſtill it off as flow as before, then put it into 
bottles, and cork it well. . 


To diſtil! SpIRITS of WINE. 


TAKE the bottoms of ſtrong beer, and any 
kind of wines, put them into a hot ſtill about 
three parts full, then make a very ſlow fire un- 


der it, and if you don't take great care to keep 


it moderate, it will boil over, for the body is ſo 


ſtrong, that it will riſe to the top of the till; 


the ſlower you diſtill it the ſtronger your ſpirit 

will be, put it into an earthen pot till you have 
done diſtilling, then clean your ſtill well out, 
and put the ſpirit into it and diſtill it flow as 


before, and make it as ſtrong as to burn in your 


lamp, then bottle it, and cork it well, and keep 


it for uſe. A cor- 
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oy err LIS T of every Ming in $ 0 5 


in every Month 7 the YEAR. 
JANUARY. 
| FIS H. 
NARP Soles Sgmelts 
Tench Flounders Whitings 
YR Plaice L“obſters 
Lampreys Turbot _ Crabs 
Eels Thornback „ 
Craw-fiſh Skate : "Heh 
T1,” wow hae 1 5 . 
r veal oth Enk 
Mutton Hooded amb L394 Y 
3 C 
Pheaſant} _ Woodcocks Pullets 
Partridge * ** Snipes Fowls . 
Hare Turkeys Chickens 
Rabbits Capons Tame Faso 
22 ee 8, &c. 
Cabbage Cardoons Lettuces 
Savoys Beets + - |... _- Crelles.. 
Coleworts Parſley Muſtard 
Sprouts Sorrel Rape 
Brocoli, purple Chervil Radiſn 
and white Celery Turnips 
Spinage Endive —- Tarragon 


Mint 
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Mint Sage Salſifie 
Cucumbers in Parſnips t9 be had, though 
hot-houſes Carrots not in ſeaſon. 
Thyme  Turnips Jeruſalem Arti- 
Savory | Potatoes chokes 
Pot-Marjoram Scorjonera Aſparagus 
Hyſop Skirrets Muſhrooms 
3 FRUIT. 
Apples Almoads Medlars 
Pears Services Grapes 
Nuts 3 5 
FEBRUARY. 
5 FIS H. 
Cod „ Tench 
Soles Whitings Perch 
Sturgeon Smelts Dip 
Flounders Lobſters Eels 
Plaice Crabs Lampreys 
Turbot Oyſters Craw-fiſh 
Thornback Prawns 
Beef bor 
Mutton  Houſe-Lamb 
POULTRY, &. 
Turkeys Chickens Woodcocks 
Capons Pigeons Snipes 
Pullets Pheaſants Heres 
Fowls Partridge Tame Rabbits 
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ROOTS (S 
Cabbage Muſtard Af paragus 
Savoys Rape Kidney Beans 
Coleworts Radiſhes Carrots 
Sprouts. Turnips Turnips 
Brocoli, purple Tarragons Parſnips 
and white Mint Potatoes 
Cardoons Burnet Onions 
Beets %% © Locks 
Parſley Thyme Shalots 
Chervil Savory | Garlick 
Endive Marjoram Rocombole 
Sorrel ag. Salſifie 
Celery. jo moy be Skirret 
Chard Beets wg SCOrzonera 
| Lettuces ForcedRadiſhes Jeruſalem Arti- 
Creſles Cucumbers chokes. 
NU. 
Pears inp n 
MA R © H. 
MEAT. 
Beef Veal Pork : - - 
__ Mutton Houſe-Lamb 
TRY Ne. 
T urkeys Fowls + Pigeons | 
Pullets Chickens Tame Rabbits 6 
Capons Ducklings 7 
FISH. | 
Carp Eels Soles 
Tench Mullets Whitings 


5 | | Turbot 
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Turbot Plaice _ Crabs 
Thornback Flounders Craw-fiſh. 
2 Lobſters Prawns 


ROOTS, Kc. 


Carrots Blrocoli Rape 

Turnips Cardoons Radiſhes 

Parſnips . Turnips 

Jeruſalem Ar- Parſley Tarragon 
tichokes Fennel Mint 

Onions :.. --, Celery Burnet 

Garlick Endive. Thyme 

Shalots Tanſey Winter-Savory 

Coleworts Muſhrooms Pot-Marjoram 

Borecole Lettuces Hyſop 

Cabbages Chives Fennel 

Savoys Creſſes Cucumbers 

Spinage Muſtard Kidney-Beans 


FRUIT. 
Pears Apples Forced Strawberries 


* 


APRIL. 

Oe MEAT. 
Beef Mutton Veal Lamb 
. FISH. 
Carp Salmon Smelts 
„,, ⁰ -- ---, Herpngs.. 
Tench Soles Crabs 
Trout Skate Loobſters 
Craw-fith Mullets Prawns 9 


Bha  ' POUZTRY, 
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POULTRY, &c. 
Pullets , Ducklings Rabbits 


Fowls Pigeons Leverets 

Chickens 
ROOTS, &c. 
Coleworts Young Onions Lettuces 
Sprouts Celery All ſorts of ſmall 
Brocoli Endive © Sallad 
Spinage Sorrel Thyme 
Fennel Burnet All ſorts of Pot- 
Parſley Tarragon rave 
Chervil Radiſhes 
FRUIT. 
Apples Forced Cher- pricots for 
Pears ries and A- Tarts. 
mM AX. 
FISH. | 
Carp Salmon Lobſters 
Tench Soles ___ Crawfiſh 
Eels Turbot Crabs 
Trout Herrings Prawns 
Chubb Smelts 
> MEAT: 
Beef Mutton Veal Lamb 
FC 

Pullets Green Geeſe Rabbits 
Fowls | Ducklings Leverets 


Chickens Turkey Poults 


ROOTS, 
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ROOTS, &c 
Early Potatoes Balm Savory 
Carrots Mint All other ſweet. 
Turnips Purſlane Herbs 
Radiſhes Fennel Peaſe 
Early Cabbages Lettuces Beans 
Collyflowers Creſſes * Kidney Beans 
Artichokes Muſtard Aſparagus | 
Spinage All ſorts of ſmall Tragopogon 


Parſley Sallad Herbs Cucumbers, &c. 
Sorrel Thyme 


FN UA. 
Pears And Melons Gooſeberries 


Apples With Green A- And Currants 
Strawberries pricots for Tarts 
Cherries 


JUNE. 
MEAT. 
Beef Veal Buck Veniſon 
Mutton Lamb : 
| POULYT RY, &c. 
Fowls Ducklings Wheat-Ears - 
Pullets Turkey Poults Leverets 
Chickens Plovers Rabbits 
Green Geeſe 
FISH. 
Trout Salmon Herrings 
Carp Soles Smelts 
Tench Turbut Lobſters 
Pike Miullets Crawfiſh 
1 Mackarel Prawns 


Bb 2 ROOTS, 
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ROOTS; &c. 


- Carrots ' Aſparagus Rape 
Turnips Kidney Beans Crefſes 
Potatoes Artichokes All other ſmall 
Parſnips Cucumbers Sallading 
Radiſhes Lettuce Thyme 55 
Onions Spinage All ſorts of Pot 
Beans Parſley Herbs 
Peaſe Purſlane 

„ 

Cherries pricots Nectarines 
Strawberries Apples Grapes 
Gooſeberries Pears Melons 
Currants Some Peach Pine Apples 


Maſculine A- 


UL 
N MEAT 

Beef Veal  _ Buck Veniſeag 
Mutton Lamb E 1 1 

POULTRY, &c; 

Pullets Ducklings Pheaſants 
 Fowls Turkey Poults Wheat-Ears 

Chickens Dek fen 
Pigeons Young Par- Leverets 

Green Geeſe tridges Rabbits 

F 15H. | 

Cod | Herrings Skate © 
Haddocks Soles Thornback 

Mullets Plaice Salmon 


Mackarel Flounders Carp 


Tench 
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Tench Eels Prawns 
Pike Lobſters Crawfiſh 

R 007 $, ec. | 
Cartots Cabbages All ſortsof ſmall 
Turnips Sprouts Sallad Herbs 
Potatoes Artichokes Mint 
Radiſhes Celery Balm 
Onions Endive Thyme 
Garlick Finocha All other Pot- 
Rocombole Chervil Herbs 
Scorzinera Sorrel Peaſe 
Salſifie Purſlane Beans 

| Muſhrooms Lettuce Kidney Beans 
Collyflowers Creſſes 

FRY TY: 

. Pears: Nectarines Strawberries 
Apples Plums Raſpberries 
Cherries Apricots _ Mclons 
Peaches Gooſeberries Pine Apples 

AUGUST, 

5 e 
Beef Veal Buck Veniſon 
Mutton Lamb 25 

. POVLTRY, Ke. 

Pullets Ducklings Pheaſants 
Fowls Leverets. Wild Ducks 
Chickens Rabbits Wheat-Ears 
Green Geeſe Pigeons Plovers 
Turkey Poults ä 


- r 


| — — — — - . 
* 


| 
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5 
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ö 


360 The EXPERIENCED 


Fowls 


e 

Cod Mullets Eels 

Haddock Mackerel Lobſters 

Flounders Herrings Crawfiſh 

Plaice Pike Prawns 

Skaite Carp Oyſters 

Thornback | HE 

5 ROOTS, &c 

Carrots Beans Finocha 

Turnips Kidney Beans Parſley 

Potatoes Muthrooms Lettuce 

Radiſhes Artichokes All forts of ſmall 

Onions Cabbage Sallad | 

Garlick Collyflower Thyme 

Shalots Sprouts _ Savory | 

Scorzonera Beets Marjoram 

Salſifie Celery All ſorts of ſweet 

Peaſe Endive Herbe e 

N 

Peaches Pears Strawberries 

Nectarines Grapes Gooſeberries 

Plums Figs Currants 

Cherries Filberts Melons 

Apples Mulberries Pine Apples 

SEPTEMBER. 
MEAT. 
Beef Mutton Pork 
Veal Lamb Buck Veniſon 
POULTRY, &c. | 

Geeſe Pullets Chickens 

Turkies 


Ducks 


Teals 
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Teals 
Pigeons 
Larks 


Cod 
Haddock 
Flounders 
Plaice 


Thornbacks 


Carrots 
Turnips 
Potatoes 
Shalots 
Onions 
Leeks 
Garlick 


Scorzonera 


Salſafie 
Peaſe 
Beans 


Peaches 
Plums 
Apples 
Pears 
Grapes 
Walnuts 


Beef 
Mutton 


A; Lazaroles Pine Apples 1 


Hares Pheaſants 
Rabbits Partridges 
F I 8 H. | | 
Skate Tench 
Soles Pike 
Smelts Lobſters 
Salmon Oyſters 
Carp 
ROOTS, &c. 


Kidney Beans Finocha 
Muſhrooms Lettuces, and all 


Artichokes ſeorts of ſmall 
_ Cabbages | Sallads 

Sprouts Chbervil 

Collyflowers Sorrel i 
| er Beets * 
Endive Thyme, and all 1 
"Celery  -: ſorts of Soup 1 
Parſley gf Herbs | 

FRUTIT. i 

Filbets Durrants 
Hazel-Nuts Morello Cher- | 
Medlars Th : ries | 
Quinces | Melons | 


oO C TO B E R. 
MEAT. l| 
Lamb Pork | | 
Veal Doe Veniſon 1 


POULTRY, 


362 The EXPERIENCED- 


POULTRY, &c. 
Geeſe Rabbits Larks 


Turkies Wild Ducks Dotterels 
Pigeons CD 
Pullets Widgeons Pheaſants 
Fowls | Woodcocks Partridges. 

_ Chickens 8 ch 

| FIS H. 

Dorees Gudgeons Salmon Trout 
Holobets Pike Lobſters 
Bearbet Carp. Cockles 
Smelts Tench Muſcles 
Brills Perch Oyſters 


ROOT & Ne. 


Cabbages S corzonera Chardbeets: 


Sprouts Leeks Corn Sallad 
Collyflowers Shalots Lettuce 
Artichokes Garlick All ſortsofyoung 
Carrots Rocombole Sallad 
Parſnips Celery Thyme 
Turnips Endive Savory 
Potatoes Cardoons: All forts of Pots 
Skirrets Chervil M erbse 
Salſifie Finocha 
Heats FRN U 
Peaches Quinces Filberts 
Grapes Black and white Hazel-nuts 
Figs Bullace Pears 
Medlars Walnuts Apples 
Services 


/ $5: 7 
55 . 
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NOVEMBER. 


MEAT. 
Beef We Doe Veniſon 
Mutton Houſe Lamb 

POULTRY, &c. 

Geeſe Wild Ducks Dotterels 

'Turkies Teals _ Hares 

Fowls Widgeons Rabbits 

Chickens  Woodcocks Partridges 

Pullets Snipes Pheaſants 

Figeons” !.! 

pax; 

Gurnets Salmon Trout Gudgeons 

Dorees Smelts Lobſters 

Holobets Carp Oyſters 

Bearbet Pike Cockles 

Salmon Tench Muſcles 

XO OTS &. 

Carrots Jeruſalem Arti- Creſſes 

Turnips „ ce Endive 

Parſnips Cabbages Chervil 

Potatoes Collifiowers Lettuces 

Skirret Savoys A 

Salſifie Sprouts All ſorts of ſmall 

Scorzonera Coleworts Sallad Herbs 

Onions Spinage Thyme, and all 
Leeks Chard Beets other Pot- 
' Shalots Cardoons Herbs. 

Rocombole Parſley | | 

FRUIT. 


| 
| 
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FRUIT. | 
Pears Cheſnuts Medlars 
Apples Hazel-nuts Services 
Bullace Walnuts Nau 
DE C E M BER. 
M E A T. 

Beef Veal Pork . 
Mutton Houſe Lamb Doe Veniſon 

F IS H. | 
Turbot Smelts Gudgeon 
Gurnets Cod . 
Sturgeon Codlings Cockles 
Dorees Soles Muſcles 
Holobets Carp Oyſters 
Bearbet 

: POUL T RX; Kc. 
Geeſe Chickens Wild Ducks 
Turkies Hares A 
Pullets Rabbits Widgeons 
Pigeons Woodcocks Dotterels 
Capons Snipes Partridges 
Fowls Larks Pheaſants 

ROOTS,« 

Cabbages Potatoes Garlick 
Savoys Skirrets Rocombole 
Brocoli, purple Scorzonera Celery 
and white Salſifie Endive 
Carrots | Leeks _ Beets 
Parſnips Onions Spinage 
Turnips Shalots Parſley 


Lettucey 


— 5 1781 
"ij 
Api | 
U | 
/ | 
«5-8 
ſ 
HA | 
— ih 
' 1 4 of 
TN \ } 
W | * 
| ; 


Wu" ee WA 
CY 


1 
15 


7 


Ha. 


Alf |; 


Yi | 


—_ 
/ rl SY S 


, On” = 


WY 
\ « bor , u. 


„ 
At pete, . 


0 55 0 

4 U 

{i d Ne 
Jp" 


be 
S 


N 
{ 
* 
4 


2 
” SE 
2 
— ” — 
— — 
— —— 
— — 


/ 
2 MM 


ENGLISH HOUSE-KEEPER. 365 


Lettuces Cardoons Thyme 

Creſſes Forced Aſpara- All ſorts of Pot- 
All ſorts of ſmall gus Herbs 

Sallad 
FRUTT. 

Apples Services Hazel-nuts 

Pears Cheſnuts Grapes 

Medlars Walnuts 


Mt ——— 
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Directions for a GRAND TABLE. 


ANUARY being a month when entertain- 


ments are moſt uſed, and moſt wanted, 


from that motive I have drawn my dinner at 


that ſeaſon of the year, and hope it will be of 
{ſervice to my worthy friends; not that I have 
the leaſt pretenſion to confine any Lady to ſuch 
a particular number of diſhes, but to chuſe out 
of them what number they pleaſe : being all in 
ſeaſon, : and moſt of them to be got without 
much difficulty ; as I from long experience can 
tell what a troubleſome taſk it is to make a bill 
of fare to be in propriety, and not to have two 
things of the ſame kind; and being deſirous of 
rendering it eaſy for the future, have made it 
my ſtudy to ſet out the dinner in as elegant a 
manner as lies in my power, and in the modern 
taſte ; but finding I could not expreſs myſelf to 
be underſtood by young houſe-keepers, in placing 


the diſhes upon the table, obliged me to have 


two copper-plates ; as I am very unwilling to 
leave even the weakeſt capacity in the dark, it 


"uy my greateſt ſtudy to render my whole 
work 


/ 
7 


0 


18 
/ els; oa” 
bit; 


ſhea Ohick 
with. Ofara 4 


3M elfees 11 Ih 


7 


HO 


| Ll eee, V0 


— — — 
— —_ 
- — 


5 
2, (ourye 


ENGLISH HOUSE-KEEPER. 365 


Lettuces Cardoons Thyme 
Creſſes Forced Aſpara- All ſorts of Pot- 
All ſorts of ſmall gus Herbs 

Sallad 

FR U 17. 

Apples Services Fazel- nuts 
Pears Cheſnuts Grapes 
Medlars Walnuts 
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Directions for a GRAND TABLE. 


ANUARY being a month when entertain- 
ments are moſt uſed, and moſt wanted, 
from that motive I have drawn my dinner at 
that ſeaſon of the year, and hope it will be of 
ſervice to my worthy friends; not that I have 
the leaſt pretenſion to confine any Lady to ſuch 
a particular number of diſhes, but to chuſe out 
of them what number they pleaſe : being all in 
ſeaſon, - and moſt of them to be got without 
much difficulty ; as I from long experience can 
tell what a troubleſome taſk it is to make a bill 


of fare to be in propriety, and not to have two 


things of the fame kind; and being deſirous of 


rendering it eaſy for the future, have made it 
my ſtudy to ſet out the dinner in as elegant a 
manner as lies in my power, and in the modern 
taſte; but finding I could not expreſs myſelt to 
be underſtood by young houſe-keepers, in placing 
the diſhes upon the table, obliged me to have 
two copper-plates ; as I am very unwilling to 
leave even the weakeſt capacity in the dark, it 


being my greateſt ſtudy to render my whole 


work 


— — 


— —ñ— 
— 


——— —)m ——— ꝰ % 
3 
.- - . _ 


366 The EXPERIENCED, &c. 
work both plain and eaſy. As to French cooks 
and old experienced houſe-keepers, they haye no 
occaſion for my aſſiſtance, it is not from them 
I look for any applauſe ; I have not engraved a 
copper-plate for a'third courſe, or a cold colla- 
tion, for that generally conſiſts of things extra- 
vagant; but I have endeavoured to ſet out a 
defert of ſweetmeats, which the induſtrious 
houſe-keeper may lay up in ſummer at a ſmall 
expence, and when added to what little fruit is 
then in ſeaſon, will make a pretty appearance 
after the cloth is drawn, and be entertaining to 
the company; before you draw your cloth, have 
all your ſweetmeats and fruits diſhed up in china 
| diſhes, or fruit baſkets; and as many diſhes as 
you have in one courſe, ſo many | baſkets or 
plates your deſert muſt have; and as my bill of 
fare is twenty-five in each courſe, ſo muſt your 
deſert be. of the fame. number, and ſet out in 
the ſame manner, and as ice is very often plen- 
tiful at that time, it will be eaſy to make five 
different ices for the middle, either to be ſerved 
upon a frame or without, with four plates of 
dried fruit round them; apricots, green gages, 
grapes and pears ; the four outward corners 
piſtacho nuts, prunelloes, oranges, and olives. 
The four ſquares nonpareils, pears, walnuts, 
and filberts; the two in the centre betwixt the 
top and bottom cheſnuts and Portugal plums; 
for ſix long diſhes, pine apples, French plums, 
and the four brandy fruits, which is peaches, 
nectarines, apricots. and cherries. 435 


Omitted in the Courſe of the Work. 


To make a HANoveR CAKE or PUDDING. 


TAKE half a pound of almonds blanched 
and beat fine with a little roſe water, half a 
pound of fine ſugar pounded and ſifted, fifteen 
eggs, leaving out half the whites, the rind of 
a lemon grated very fine; put a few almonds in 
the mortar at a time, and put in by degrees about 
a tea cup full of roſe water; keep throwing in 
the ſugar; when you have done the almonds and 
ſugar together a little at a time till they are all 
uſed up, then put it into your pan with the eggs: 
beat them very well together. Half an hour 
will bake it; it muſt be a light brown. 


ERRATUM. 


P. 198. 1. 3. inſtead of Black CurranT JELLY, read Biu e 
 _CURRANT JAN, ' A 


INDEX. 


CID for Punch 
Ale to mull 
Almonds to burn 
Almond Iceing for Bride 
Cakes 
Amulet to make 
of Aſparagus 
Angelica to candy 
Apple-Sauce 
Apple floating Iſland 
Apple Tarts 
Apricots to dry 
| Ares Marmalade 
Paſte 
to preſerve 
Aſparagus to boil 


Artichokes to boil 


77 


Artichoke Bottoms, to 
Artichoke Bottoms, 1 273 


dreſs with E 
he. 14 boil 
white 
Bottoms to dry 
Artichokes to pickle 


B 


Bacon a Gammon to roaſt 96“ 


Bacon to ſalt 
Bancees French 
Barbadoes Jumballs 


Beans French to dreſs | 


8 273 


345 


3 HY 


Beans French to-keep 


A ſecond way 34 
Windſor to dreſs. © 7 
Beef Alamode 100 
Briſket A-la-royal 101 
to collar flat Ribs 87 
to force inſide Surloin 
Inſide of Surloin * 
4 dreſs. 97 
ouilie | 
Fricando 2 - | 
to haſh 72 
Heart larded 103 
Heart-Mock Hare 102 
Olives to make 10 
Porcupine flat Ribs 100 
Porcupine to eat cold 283 
Round to force 288 
Rump to ſtew 99 
2d way 99 
Steaks to broil 70 


Steaks a good wa 
to fry. a; 4 7 
Steaks to dreſs 4 
common way 7% 
to hang a 4 28 
to roaſt 289 
Tea 296 


to pickle 2092 


Biſcuits common to make 260 


Drops | 26 


Lemon to make 260 
Spaniſh to make 


9 


? Biſcubts 
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Page 
Biſcuits Spunge to make 259 
Brandy Cherry 320 
Orange / 321 
Raſpberry 320 
Brawn Mock 286 
Bread French 262 
to make white 263 
Brocoli to boil 77 
and Eggs 273 
Browning for made Diſhes 81 
Bullace Cheeſe 220 
Butter to clarify 37 
Fairy 242 
Blomange | 179 
a ſecond way 180 
a third way 180 
C. 

"EX to boil 76 
Cakes Apricot to make 226 
Bath | 255 
Brides 248 
without Butter 287 
Cream 256 
Currant clear 223 
Currant 256 
Lemon + ap 
Lemon a ſecond way 253 
Orange 252 
Good Plum 250 
Little Plum 252 
White Plum 251 
Pruffian 251 
Queen 255 
Ratafia 253 
Ratafra a ſecond way 253 

Rice 25 

Common Seed 25 
EKRich Seed 251 
Shrewſbury 284 
Shrewſbury 2d way 2 54 


Page 
Cakes Violet 124 
Calf's-Heart roaſted 265 
Calf's-Head Haſh el 

to dreſs 86 

to collar 88 

to grill 88 
Mock-Turtle 82 
A ſecond way 83 
Surprize 87 
Calf's-Feet to iricaley 265 
Candy Angelica » 2230 
2 9 „ 
emon, Oran 4 
Nel! 1 2 1 
Caps Black to make 190 
Green to make 2 ende 
Carp to ſtew brown 29 
to ſtew white 206 
to dreſs 51h, 
Sauces 27 
Catchup to keep ſeven years 1323 
Mum 323 
Muſhroom 112-315 22. 3 
Walnut 3322 
1 Walnut a 2d my 322 
Celery to fry 2}. 151890 
47 to ragoo . 270 
to ſtew Fr 270 
Chardoons to fry 270 
to ſtew r „ 
ey = Almond ' 242 
«WW. - 32s 243. 
Citron 243 
Common 244 
Cheeſe-Cake Curd 244 
Rice „ 
Bullace to make 220 
Egg 245 
Cheeſe Ramaquin 276 
Sloe 220 
to ſtew 2069 
Cheeſe 


I Nu DGE X. 


ak 1 Page 
Cheeſe to ſtew with light 26 | 
$.. Wigs '« 17899. 

Cherry Brandy 320 

| to dx 224 
to dry a ſecond way 22 

Chicken-Broth to make 238 

Chickens to bol! 64 

to force 5 110 

to Rae : 109 

to roaſt i 


in ſavory Jelly. 266 


Water to make 297 


Chickens artificial 110 
and Pullets to ſtew 108 
Chocolate to make 300 
Chops to ſalt 2090 
Cockles to ſtew + 38 
Cod's-Head and Should- . 
ers to dreſs Y 
0 a ſecond way 22 
Cod ſalt todreſs 22 
Codlings to dreſs lice] 
_ . Salt-fnſh 12 
Codſounds to dress 22. 
like little Turkies 23 
Calla Beef 287 
Flat Ribs of Beef 287 
Calf's-Head 284 
Eels 46 
Mackare! - 43 
a Breaſt of Mutton 285 
a Pig. | 285 
N 8 1 2 : 286 - 
reaſt of Vea to | 
5 eat _ ; , 9 
reaſt of Veal to | 
eat cold c 294 
Collops Scotch brown 96 
: French wa 81% 
Collyflower to bel 76 
_ Cowſlip Mead 316 
Cracknells | 258 


2 


REES | Page 
Cranberries to bottle 34% 
Crawhiſh | in ſavory Jelly 268 
in Jelly 268 
Cream Cheeſe 239 
burnt iet e 
Chocolate 232 
Clanted 34 23234 
_ Hartſhom\ 2234 
lee nan 2233 
King William's — 
Lemon 235 
Lemon with peel 236 
Orange 1 
Piſtacho E 
Pompadore . 237 
Raſpberry - . - 235 
Ribband 234 
Snow and 238 
Spaniſh 233 
Stege wichWine: 4 
Sours | 0 231 
Te + 237 
” Crumpets Orange to make 244 
| a ſecond way 344 
Tea 263 
Cucumbers to ftew : 2596 
with Eggs to dreſs 126 
Currant Clear Cake 223 


Green to bottle 347 


to dry in Bunches 228 


| Black Rob A 
Cuſtard Almond 240 
Beeſt 1 Ix 241 

Common 241 

„ Leons 440 
Otfange 240 
Damſons to bottle 346 
to dry 227 


Deſert Iſland to * 2 
of ſpun Sugar 171 
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DireQions for 25 
3 ions for ſetting out } 
rand Table 7 j 365 
Diſt | Bean Flower Water 351 
To diſtill Caudle Water 348: 
Diſtill Elder Flower Water 350 
Hiponatie Water 349 
„ Lavender Water 351 
Milk Water 349 


Teppermint Water 350 
Pennyroyal Water 351 
Roſe Water 350 
Spirits of Wine 351 


Ducks a-la-braiſe I12 
| a- la- mode 113 
e boil with Oni- 
don Sauce 1 59 
wild to haſh 7 
wild to roaſt 66 
tame to roaſt oF 59 
Re 111 
to ſtew with reen 
3 Peaſe gr 1 "NY 
Dumplings Apple to make 168 
Barm or Yeaſt 168 
Damſon 167 
Raſpbene 7 132867 
; Sparrow © 168 
Fels to bout 37 
to brolill 37 
to collar 46 
to Fe ebe 3 
to roaſt 30 
Egg $s to dreſs: with: Arti? 12 
choke e 73 
| and Brocoli 2 
"> Cheeſe to make 5 
to fricaſſee 274. 
gdauce to make 54 
And pine to dreſs 67 3 


Page 

Fea: to poach with tots " 272) 
Elder Rob 220 
F | 5 i Z 

Fiſh Pond to make... | "ith 
to caveach,.; _. 57275 We 50 

6 to preſerye. . 50 


to ſtew a good way 32 
Flounders to boil, an - 


| Kinds of Flat Fiſh, 13 38 


to ſtew. ..; .,-. ©. 31 
1 to make sds 

Colouring for h'es 338 
Cribbidge Cards 189 
Green 1 4 
Eggs and Bacon in 1 
Melon 1 In“ 0090 88. I 4 
' Oatmeal _;..: bund 
Solomon's Tem- 88 

| ple in 02. * 1 
Yellow 14 180 


Force- meat for Breaſt of 8 
Veal Porcupine 9 
for Hare F le 120 

Fowls a-la-braiſe Rau 2 


to boil - 
to dreſs cold, £14 : 
„ to farce e 
to baſh 2 05 74 
large to lh 64. 
Fritters Apple to make 7. gs 
common ditto 143 
clary ditto... 145 
Plum wich Rice 
ditto . 1 147 
Raſpberiy dom 146 
Tanſey, ditto 240 + 
Mater | 147 
F ruit in Jelly. 181 


Giblety 


v * 
* 


Giblets to ſtew 
Ginger to candy 
Good Green to make 
Gofers to make 
Gooſe to bol 
Gooſe to marinate 
Stubble to roaſt 
Gooſeberries to bottle 
© to bottle a ſecond 
Cf 
Gooleberry —— 
_ Grapes to keep 
| Gravy to draw. © 
5 to mae 
Green Gages to dry 
Green Gooſe to roaſt 
Gruel Barley to make 
$57 3} rdat 
„ 
dan z Wees 


| Haddock to been 
a ſecond way 

- Ham to bol! 
005. want” 
7 to ſalt 
OY to ſmoke © 
8 Hare Florendine 

to haſh 
. tau 
J to bee 
to ſtew 

Hodge Podge 
Hanes by way of Soup 


N N E. X. 


of Mutton or Lamb 124 


Neck of Mutton 
e to bake | 


Bbz 


Pape 55. | Page 
ge Herring te boi: ++: 0 33 
to fry 7 ns 33 
227 4 er) lilli c. 
181 | L HEPES: 
149 Jam Apricot to ** 15 196 
57 Black Currant 198 | 
110 Green Go ſeber ry 197 1 
58 Red Raſpber *. 196 ; 
346 Strawberry 197 1 
6 Iceing for Tarts 128 i 
34 a ſecond way 128 ; 
22 Almond for "Bride | 
567 | Cake 43 "72 
| Sugar for Bride Cake 249 
. Jelly Calf's-Foot to make 1778 
225 Savory for cold meat 176 | 
58 Colouring for 178 | 
299 CrawW-fiſh in Savory 268 | 
298 Birds in Savory 267 
298 Chickens in Savory 266 | 
300 Black Currant to 
5 make $ 195 | 
Red Currant 198 
. White Currant * n 
35 Fiſh Pond in I N 
35 Gilded Fiſh in 92 4 
69 Fruit in 181 
96 Hartſhorn to make 1944 
290 a ſecond way 176 | 
291 ths and Chickens in 182 f 
0 Hen's Neſt 179 
76 Floating Illand in 184 
119 Ditto a ſecond way 185 
69 Rocky Iſland in 185 | 
119 Moon and Stars in 187 
121 Pigeons in ſavory 267 |} 
124 Smelts in ſavory 268 | 
"TranſparentPudding183 | 
125 Moonſhine .. 18 Þ 
344% aan 396 


Lamb 


Lamb Bits to dreſs 
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L 


266 
Head and Purte- ! 3 


nance to dreſs 


Leg boiled, and} _, 
Loi fry LY : 92* 
a Quarter of, forced 
= Stones fricafſeed 925 
Lampreys to pot 48 
| a ſecond way 48 
to roaſt 30 
2 r 
Larks to roaſt 67 
Lemonade to make 317 
| a ſecond way 17 
Lemon Drops 229 
Pickle 80 
Peel to candy 230 
Loaf Drunken to make 246 
G 40 
Princes 246 
N 246 
Lobſters to boil 40 
to roaſt 40 
to ſtew - 41 
Lobſter Patties to > garniſh 2 : 
Fiſh 4 
to pot | 49 
Saees 28 
„„ 140 
Maccaroni, with Parme- 26 
ſan Cheeſe to dieſs 9 
Maccaroons Wy „ 
Mackarel to boil . _ BY 
'Malt Liquors, to refine 314 
Marmalade Apricot to % 
make | 5 oY 
Marmalade Orange l 207 


Quince 


WE 


Marmalade Tranſparent 

Mead Cowſlip to make 
Sack : 

| Walnut 
Midcalf to dreſs _ 
17 Pie without Meat 
ock Brawn to make 

Turtle 


Page 
208 


316 


Turtle a ſecond way 83 


cat like Veniſon 


Moonſhine to maxe 186 
Moor Game, to pot _ 52, 282 
Muſcles to ſtew _ 38 
Muſhroom Loaves 271 
to keep to eat 
35 Fl like freſh. P C 344 
5 itto a ſecon 
70 1245 
Powder to make 324 
to ragoo 272 
to tee 271 
to pickle brown 382 
to fricalles 127 
Mull'd Ale 295 
Wine 295 
Ditto a ſecond way 290 
Mutton a Baſque to make 91“ 
a Breaſt to collar 285 
a Breaſt to grill 8g9* 
Broth to make 297 
to haſh | 
to harrico _ 124 
Hodge Podge 125 
Kehob'd to make 8g* 
Leg to force o* 
Leg to dreſs, 
called Oxford 92* 
John | 3 
L. R 7 292 
eg ſplit, an 
Onicn Sauce og” 


7 Mutton Leg to dreſs, — 915 


Mutton 
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Page 
MuttonN eck to harrieo 86* 125 
Neck to make | 
French Steaks C 87* 
of 
Neck to eat like 
Sache q : 86* 
oulder boile => 
Cellery get, | 88* © 
Shoulder boiled, ZE 
called Hen wif 88+ 
Chickens 1 


FA Shoulder boiled, 
Onion auce 


88 


Shoulder ſurprized 88˙* 
711 


; — to broil 
5 8 


Obſervations on boiling 
and roaſting, Beet, 
- Mutton, Veal, and 


© Pn 


on Cakes _ 
on Creams, Cuſ-\ 
....,, tards, &c. 
on Decorations 
45 a Table 
Nun e 
aa refling 
r 


I4 


ying & Fo ing $27- 


on made. Diſhes 79 
on Pies and Paſte 12% 
onPoſlets, Gruels. &c. 292 
on potting and 
DES. e 0 277 
on xoaſting wild 
7 eee "> 
on roaſting Pig, * 
ne br 5 
on 3 99 


on preſerving 
Obſervations on Pat 


Ozyat to make 


326 | 
193 
s 


| Page 


Obſervations on Wines, 
Catch up, &c. 
_ on. Soups | 
on keep ig Gar- 
wok and 
'F kult . 
Orange drag b to k 


Chips to candy 
Jelly to make 
Juice Sa gen 
Marmalade | 
Peel to candy 


Ox Pallets to fricandy 


to fricaſſee 228 
toſtew 


Oyſter Sauce to make 


Oyſters to fry 
| to pickle 


to ſcollop 
to den KallKigde 
of Shell Fiſn 


a fecond way _ 


: i . 
P 
o ©... 
x 
« 


L Panad a ſavory 


ſweet 


Pancakes Batter 


Clary 

Cream 

Fine 

Pink Wan 

Tanſey 
Wafer 
Parſnips to boil 


Partridge to haſh 


in Panes 
to ſt  _ 
to ſtew a ed. 


| 


Fs 


321 
227 
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to ſtew with Lettuce 272 


341 
Pigs Chaps to ſalt 


336 


| Perch to fry. 36 
nin Water ſokey 37 
Pͤheaſant to roaſt 05 
Pickle Indian to make . 
uin Imitation © 
Bamboe 1 34% 
Artichokes 339 
Barberries 33+ 
Red Beet Root 
Red Cabbage 338 
Red Cabbage, | 
ſecond 927 3 338 
White Cabbage 1 
Colly flowers Tar: 
Coll; flowers, a 
"pond way F 337 
Cpckles 


46 


Ditto, *R | 


Page Page 
1 Faſt Apricot to maks a Pickle Collins - + 329 
þ Cold for Diſh Pies 130 Cucumbers 226 
Red & white Currantsz23 Cucumbers, a 1 
for Cuſtards 130 cond wa 32 
for Gooſe Pie 129 Cucumbers in Slices 328 
 Gooſeberry - 223 Elder Buds 336 
Criſp for Tarts 128 Elder Shoots 336 
Light for Tarts 128 "Grapes 557: 338 
$a Raſpberry 222 Kidney Beans 7 
Paſty a Veniſon- 138 Mangos 328 
Patties common to make 144 Mackarel 1541444 
to fry 143 Muſhrooms 339 
Lobſter to gar- Naſturtians 191835 
niſn Fiſh 2 Onions 341340 
Eine 144 Oyſters As £1.42 
Fried 143 Parſley 81410335 
Savor7 142 Fort 292 
| Sweet 144 Radiſh Buds 335 
Peder to dry 229 Salmon, Neweaſ- 25 SY 
| Pears to ſtew. 190 tle wa P 
| 9 — 3 
Peaſe Green to boil 9 Samphire 330 
to keep | 343  Shrimps © © 5 
to Kerb a ſecond way 343 Smelts or Sparlings 45 
to ſtew 126 Walnuts black 331 


Ditto Green 333 
Ditto Olive N 332 
Ditto Wies 91 50333 
Og to barbecue / 95% 
to dreſs in mary}; 1 
* tion of Lamb 1 94 
eet and Ears to 
| a ragoo I ; ; 264 
eet and Ears to 
ſouſe s þ 289 
Pettytoes to dreſs 56 
to roaſt 55 
Pigeons artificial 110 
to boil | 67 
to boil with Bacon 117 


180008 


* 
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| 52 Pigeons: 


Page £1 Page 
- Figeon to boil-in Rice | fs - Pot Salmon 2 
| to broil 115 Ditto, a 1 way 45 
0 compote 113 Shrimps 50 
to fricando 116 Smelts or Sparlings 45 
to fricaſſee. 117 Tongues 280 
in a Hole bo. Woodcocks .. ) "INT 
ſu ged 110 Vea 3-4 12 2 
189 TY 67 Marbled Veal: 280 
in ſavory Jelly 267 Veniſon 2279 
tx to tranſmogrify 114 Preſerve Apricots 2215 
Pike to boil, with a Pud- e Apricots Green 202 
ding in the Belly | 29; Barberries - in ; | 
: Pikelets to make 262 _ Bunches BER 
Pippins to ſtew. whole 221- Barberries - for 5 3 
Plaice to ſtew 31 Tares 13 
Pork to end 95* Bullace Cheeſe 220 
* Chine to lar 96* Cherries in Brandy 320 
to pickle 292 Morello Cherries 212 
tor alt 292 Codlings to keep ; 
Steaks to broil 72 all the Year py 
Poſſets Ale to make 295 Cucumbers 199 
13 Almond to make 294 Currants Red in 108 
Brandy 293 Bunches } 9 
| Lemon. 293: Currants White g 
( Orange 115 294 in Bunches 1 13 
} Sack 293 Black Currant Rob 221 
ep Wine 294 Currants for Tarts 199 
- Potatoes ale 2717 Damſons 213 
Pot Beef to 5 277 Elder Rob 220 
; Beef to eat like 278 Grapes in Brandy 200 
Veniſon / Green Ga age Plums 204 
all + of ſmal} 8 Green Gooſeberries 202 
Ams Bids na : 203 | Red Gooſeberries 210 
C03 1 | 47 Gooſberries in 
3. Fenn ow 47. Imitation of Þ 203 
Ham with Chickens 281 Hops Es 
Hare 281 Lemons carved 217 
Lampreys 48 Ditto in Jelly 218 
7 Lobſters 48 Magnum Bonum 
41 Move Game 52 & 282 Plume "> 
= Ox Cheek 278. Oranges 216 
282 


Preſerve 
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2 

7 
I 
1 
FT 
3 
1 
| 
| 
1 
0 
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Puddings Almond 


cond way 


215 


Page 
Preſerve Ditto in Jelly 216 
Ditto with Powe] 
„ malage :;-: coed Bd Mu 
Peaches 
_ Golden Pippins 201 
_ Kentiſh Pippins 201 
Plums Green Gage 204 
Plums Bonum 
Magnum AIP 
Pine Apples 209 
| Quinces whole 216 
Ditto in Quarters 216 
Red Raſpberries 212 
White Ditto 211 
Sloe Cheeſe 220 
Sprigs Green 204 
Strawberries whole 211 
Wine Sours 21 
Walnuts Black 205 
Ditto Green 206 
Ditto White -. "209 
152 
Apple 15 
Apricot 158 
Bread 157 
* ; _ 157 
Calf's Feet 156 
Little Citron 161 
Green Codling 162 
Boiled Cuſtard 153 
_ Gooſeberry, 167 
Hanover 367 
Herb 166 
Hunting 152 
Lemon 154 
n a ſecond 2 154 
way 
Lemon, a third; 
way 54 
Marrow 163 
Marrow, 2 — 


1 


puffs Almond 


P Adding Marrow, a win 


way 


' Boiled Milk 


Nice 


Orange 


Orange, a lecand ? 


way 
Plain 
Quaking 11% 
. r 
way 1888 
Rice common 
Ditto boiled 
Ditto ground 
Red Sagoe 


Sagoe, another 3 


Siopet 11 
Tanſey with a- 


— 


monds - 


Tanſey baked 
Tanſey boiled 


Tanſey with 7 


ground Rice 
Tranſparent 
Ditto, a "beard 

way 
Vermicelli 


8 Skins | 


Yam F 
Yorkſhire ander; 
Meat 


Chocolate 
Curd 1 
German 
Lemon 


Pies Beef - ſteak 


Bride's 
Calf's-head 
Codling 
Chicken a ſavory 


Page 
164 


166 


157 
155 


155 
158 
104 


165 


155 
156 
163 
159 
161 
158 
160 
101 


155 


161 | 
159 
t83 
r59 


164 
166 
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261 


245 
148 


261 
134 


139 
135 
137 


25 
Pies 
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Page a 
pies Eel 115 139 Amon to pot . 


ind Baco to to pot a fecond | 
2 T a 1 135 1 ; 45 
French 130 rolle 13 24 
Hare 133 Sauce Apple for Goole 59 
Herb for Lent 137 Bread for roalt 7 * 
Hottentoet 138 Turkexß 
Lobſter 140 for Cod's Head 
Mince 136 and Shoulders NY 
Olive 141 for Cod's _ at 4 
Rook 141 ſecond w: a 
Salmon 133 Cellery 5 8* 
Thatched Houſe 134 Egg for Salt Cod 23 
Veal ſavor,j 142 Egg for roaſted Fouls 64 
Veal ſweet 141 Lobſter 28 
„ Veerifoa 13838 for Green Gooſe 58 
Yorkſhire Gooſe 132 for Stubble Gooſe 59 
Yorkſhire Giblet 140 for moſt Sorts of 
$9 Ur ets 5 6 | 28 
279: nion 59 
Quince Marmalade _ 208 | Onion for boiled } oy 
preſeryed whole 216 bg He | 
| ONS ſter for boiled? 6 
| R Turkey / ng | 
ml for roaftel] Pig 56 
Rabbits to boil --- for roaſted Pig, a a? 6 
Florendine 121 ſecond way 30 
Fricaſſee brown 123 for Salmon * 24 | 
Fricaſſee white 13. Shrimp 21 | 
to roaſt 68 for boiled Turkey; 6 | 
ſurprized 122 a ſecond way : | 
vides — IRY 320 White for Fiſh 27 | 
„ rem 235 White for Fowls 63 | 
Red Jam 196 White for boiled 7 
- White Jam | 197 Breaſt of Veal * | 
|; Paſte 222 Sauſages to fry 274 
Ray, or Scate to den 34 Scate or Ray to boil 34 
Wal and Rees to roaſt, Scotch Collops brown 99 þ 
| Collops French way 81. | 
8 1 55 Collops white 96 
Collops to warm 73 | 
Sag o to make with Milk 299 Sheeps Rumps and Kidneys go* | 


Salmon to boil Crimy 23 


Sendet | 
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Pe age Pa ge 
"Berber to make 319 Stew Cheeſe with Bel 
4 tdi make a frond] ; Wigs 269 
"RR. abs way 1 Ducks 111 
Shrimps to ſlew _ 41 Ducks ant bone; 
Shrub Almond © 321 Peaſe EP 
urrant | 321 He 119 
To another way 320 Oyſters al 8 1 ax 
Smelt or Sparling to fry 30 of Shell-Fiſh FE 38 
*Snipes to roaſt 66 Partridge 118 
Snow Balls to make 247 Ditto a ſecond Way 118 
* 1 Diſh of 189 Pears 0 
Soles to caveach 50 „ 
to fry 3 Peaſe with Lettuces 272 
to marinate 45 * Rump of Beef 99 
Solomongundy to make 204 Tench 29 
0 a fecond way 265 Turkey brown 105 
Soup Almond to make 6 > Toy with Cel-p 
a-la- reine 7 Sauce DP 
Common Peaſe 10 Strawberry 75 to make 197 
; Craw-fiſh | 13 to preſerve whole 211 
_ Gravy with yel-2 Stum to make 3333 
7 low Peaſe Stuffing for a Ne 
Green Peaſe Gooſe 18 
Green Peaſe wich- Sturgeon to dreſs * 
„ cut Meat to pickle 
* White Peaſe 11 Sugar to boil. Cand 889485 leieht 15 
Hare | 3 Sugar to ſpin G Colour 173 
Onion „5 Silver Catour © 172 
Brown Onion Spun Sugar a Deſert of . 174 
White Onion Sweet- breads a. la-daub 82“ 
3 #*OxCheek .- 1 to fricaſſee brown 835 
d Partridge. 14 to fticaſſee white 83“ 
Peeaſe for Lent 10 or n 83% 
Portable for Tra- a n $3 
7% , vellets D.C : $yllabubs Lemon to K 191 
| "Rich V ermicelli 5 Lemon, aas , 
I e 1 a Way 19 
t & 3Z+> Solid 1 2010 
Spinage to ſter 77 under t the PEW 192 
2 * Irat to 3 1 1 22 191 
23 . Tezle 
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= Page 
. e Veal Neck of Cutlets 92 
Teale to elt 3 724.00 ee, r 4:08 
Tench to ſtew brown | 29 Ditto, a ſecond wy 95 
to ſtew... 291 Veniſon Paſty ..._ 138 
Toaſt fryed to make 247 x9; ee eee 
Tongue to boil _. . 69 Haunchroafled» 70 
„oer 291 Vinegar Elder - Flower = 
Trifle to make 239 Sooſeberry 345 
Tripe ſouſed _ r, 20 Sugar „ 1 345 
Trout to fr 36 Taragen 3324 
Turkey boiled, Optter 60 Violet Cakes a ORC? » 
| Sauce | 8 OY 7 
av la- daub hot 106 W F 
n 106 5 
to Ham 74 Wafers to make 
to roaſt 5 375 5 62 Wafer Pancakes 
ſouſed | 288 Water Imperial | 
; flewed and Cel- RCP NY 
„ lery Sauce £ 104 Web Silver to ſp in ba, 
ſtewed brown 105 Ditto Gold to 1 ary 
Turbot to boi! ry 25 Whet, before Dinner , by 
: Tur le to dreſs. 190lb, 2 4 Whey Cream of Tartar 
Wear” | 5 Surly gals, 2 


to dreſs, ſecond way 19 Wine 
artificial to make 84 Whitings to broil 
50 0 Forcemeat for ditto 85 Ditto, a ſecond way 


' Mock to dreſs _ | 82 Wigs light to make : 
a ſecond FL. 83 Wine Balm 
; E Blackberry 
Ve 1145 65" 
3 Birch 309 | 
"Yea a Neat to bol e ſecond way 22106 _Þ 
1 Breaſt, to collar 9 Vary A 312 | 
Ditto to porcupine 89 Cowis 11 
Ditto to ragoo go Ditto a ſecond way 310 | 
a Fillet bombarded 92 Red Currant 3079 ö 
_ tp ragoo 4 Fillet 8$4* Ditto, a ſecond way 307 | 
to ſtew a Filler 84* Elder Flower 310 [ 
to fricanda-.,: 94 ,. _ Elder Raifin af 303 | 
to haſh 73 PA © [ 
to diſguiſe a Leg 855 Pear Gooleberry e 
to mince 3 73 Gooſel Erry, a ſe- 
to Rats a Neck of 92 cond way 


1 39 | 
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wine Lemon to drink: „ Wine e Rate 28303 
301 
like Citron Water Raiſin, * 4 8 
a ſecond way 302 Raſpberry 1 
Orange 302 Sycamore 55 
a ſecond way %/%rů0 W 
a third way 303 Woodcock to he 
Acid Raiſin to cure 311 Ditto to roaſt ; 
3: 
4 4 \ A 
| | bobs 
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Mn 
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The following NEW BOOKS ore juft publiſhed 
R. 2 No. 47, Pater- noſter- Ro W; and 10 be rl of 
all other Bookſellers i in Town and Country. 


1. \HE ADVENTURES of GIL BLAS of Santſune, K 
I new Tranſlation, by the Author of Roderick Random. 
Neatly printed in Four Vols. 12mo. and adorned with. thicty- 
three beautiful Welte, Price 128. bound, the Fourth Edi- 
tion, corrected. - 

2. Another Editon of GIL, BLAS, in Four ſmall Volumes. 
Price 88. bound, _ 

3. The Hiſtory and Adventures of the Renowned DON 
QUIXOTE., Tranſlated from the Spaniſh. To which is 
added ſome Account of the Author's Lite, by T. Smollett, M. D. 
illuſtrated with 28 new Copper-Plates, elegantly engraved, 4 vols. 
12mo. Price 128. 

4. The Adventures of RODERICK RANDOM, by Tm 
Smollett, M. D. 2 Vols. 12mo. Price s. | 
5. The Adventures of PEREGRINE PICKLE; in which 3 are 
included Memoirs of a Lady of Quality, 4 Vols. Tang. Price 128. 
By the ſame. 
6. The RAMBLER. By Mr. 8. Jobalon, 4 Vols. 12mo. Sth 
Edit. Price 12s. 

7. The ADVENTURER. By John BGN LL. D. 
Joſeph Warton, A. M. and others,” In 4 Vols. amo. | Price 
bound 12s. A new Edition. 8 | 
8. The Life and ſtrange ſurprizing Anett of ROBINSON 
CRUSOE, of York, Mariner, who lived eight and twenty Years 
all alone, in an uninhabited Iſland on the Coaſt of America, near 
the Mouth of the great River Oroonoque, having been caſt on 
Shore by Shipwreck, wherein all the Men periſhed but himſelf ; 
with an Account how he was at4aſt as ſtrangely delivered by Pi. 
rates. Written by himſelf. The ee Edit. 2 Vols. 1210, 
Price: 6s. adorned with Cuts. 3 

9. PAMELA; or, Virtue F rüsd. in a Sale of familiar 
Letters, from a young Damſel to her Parents: Publiſhed in order 
to cultivate the Princip ples of Virtue and Religion in the Minds of 
the Youth of both Sexes, 4 vols, 1 2mo. Price 128. baun. 

10. 'CLARISSA ; or, The Hiſtory of a young Lady. Com- 
prehending the moſt i important Concerns of private Life, 8 vols. 
12mo. Price II. 48. 

11. The Hiſtory of dir CHARLES GRANDISON, in a Series 
of Letters, 7 vols. 12mo. Price 11. 1s, 

12, The Forturite Country Maid, Being the entertaining | 
Memoirs of the celebrated Marchoneſs of . — V=—, way 
rom 
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Gm 2 Coitage, through a great Variety of diverting Adventures, 
became a Lady of the firſt Quality in the Court of France, by 
her ſteady Adberence to the Principles of Virtue and Honour; 
wherein are diſplayed the various and vile Artifices employed by 
Men of Intrigue for ſeducing young Women. With ſuitable Re- 
flections. In 2 vols. 12mo. Price 6s. 
13. The HAPPY ORPHANS : An atbearek Hiſtory of Per- 
ſons in high Life. In a variety of uncommon Events and ſurpriſing 
Turns of Fortune. A Work calculated to afford a rational En- 
tertainment, and to inſpire the Vouth of both Sexes, with ſuch 
| Notions and Sentiments, as will infallibly lead them to e 
Eſteem, and Happineſs, 2 vols. 1 2mo. Price 6s. 


14. The MOTHER; or, The app Diſtreſs, 2 vols, 12mo. 
Price 6s. 


15. FEMALE cONSTAN CY; or, The Hiſtory of Mig 
Arabella Waldegrave, 2 vols. Price (s. 
185. ROSARA ; or, The Adventures of an Actreſs. A Story 
from real Life. Tranſlated from the ItAlian of PIETRO 
CHIART, In three vols. 12mo. Price 7s. Gd. ſewed; | 
17. HARRIET; or, The Innocent Adultreſs. In two neat | 
Pocket Volumes, Price 5s. ſewed. 
18. A:'TREATISE on the HAIR. Sendling Dusan to 
cut, manage, and preſerve it; under all Incidents, t to which it is 
ſubject from Infancy to Old Age; particularly in the Small Pox 
and Meaſles; in Child-bed, and in the Bath; with plain Direc- 
tions Yor Ladies, or their Women, to dreſs. the 'Hair in all the 
various Faſhions now in Uſe, By Peter Gilchriſt, A new Edi- 4 
tion, with Additions, Price 1s, G d. 


19. The Complete Art of WRITING LETTERS, Adapted 

to all Claſſes and Conditions of Life. Deſigned not only to finiſh 

the Education-of Youth in general but for every Perſon that 
wiſhes to write Letters well. Containing, A Collection of Enter- 
taining and Inſtructive Letters, as Examples for Improvement of 
Style, with an agreeable Variety of original Letters on Education, 
Duty, Courtſhip, Marriage, Amuſement, Buſineſs, Friendſhip, 
Compliment, Trade, and modern Faſhions ; and a greater Number 
of them than are to be found in any other Book of this Sort. To 
which is. prefixed, A compendious and uſeful Gammar of the 
Engliſh Language ; with an Introduction, containing proper 
Directions to addrefs Perſons of Rank and Eminence. By Mr, 
Charles Johnſon, A new Edition, being the Fifth, with the 


Addition of ſome elegant Poetical Epiſtles, and Forms of polite 
: Meſſages for Cards. | 
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from a Cottage, through a great Variety of diverting Adventures, 
became a Lady of the firſt Quality in the Court of France, by 
her ſteady Adherence to the Principles of Virtue and Honour; 
wherein are diſplayed the various and vile Artifices employed by 
Men of Intrigue for ſeducing young Women. With ſuitable Re- 
flections. In 2 vols. 12mo. Price 6s. 

13. The HAPPY ORPHANS: An authentick Hiſtory of Per- 
ſons in high Life. In avariety of uncommon Events and ſurpriſing 


Turns of Fortune. A Work calculated to afford a rational En- 


tertainment, and to inſpire the Youth of both Sexes, with ſuch 
Notions and Sentiments, 2s will infallibly lead them to Honour, 
Eſteem, and Happineſs, 2 vols. 12mo. Price 6s, | 
; 14. The MOTHER; or, The Happy Diſtreſs, 2 vols. 12mo. 

rice 6s. 4 5 
IF. FEMALE CONSTANCY ; or, The Hiſtory of Miſs 
Arabella Waldegrave, 2 vols, Price 6s. 18 

16. ROSARA; or, The Adventures of an Actreſs. A Story 


from real Life. Tranſlated from the Itälian of PIETRO 


CHIARI. In three vols. 12mo. Price 7s. 6d. ſewed. | 
17. HARRIET'; or, The Innocent Adultreſs. In two neat 
Pocket Volumes, Price 5s. ſewed. 
18. A TREATISE on the HAIR. Containing Directions to 
cut, manage, and preſerve it, under all Incidents, to which it is 
ſubject from Infancy to Old Age; particularly in the Small Pox 


and Meaſles ; in Child-bed, and in the Bath; with plain Direc- 


tions For Ladies, or their Women, to dreſs the Hair in all the 
various Faſhions now in Uſe, By Peter Gilchriſt, A new Edi- 
tion, with Additions, Price 1s. 6d. 
109. The Complete Art of WRITING LETTERS, Adapted 
to all Claſſes and Conditions of Life. Defigned not only to finiſh 
the Education of Youth in general; but for every Perſon that 
wiſhes to write Letters well. Containing, A Collection of Enter- 


taining and Inſtructive Letters, as Examples for Improvement of 


Style, with an agreeable Variety of original Letters on Education, 


Duty, Courtſhip, Marriage, Amuſement, Buſineſs, Friendſhip, 


Compliment, Trade, and modern Faſhions ; and a greater Number 
of them than are to be found in any other Book of this Sort, To 
which is prefixed, A compendious and uſeful Gammar of the 
_ Engliſh Language; with an Introduction, containing proper 


Directions to addreſs Perſons of Rank and Eminence, By Mr, 


Charles johnſon. A new Edition, being the Fifth, with the 
Addition of ſome elegant Poetical Epiſtles, and Forms of polite 
 Meffages for Cards. 
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